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"A  good  dinner  sharpens  the  wit,  while  it  softens  the 
heart" 

PKEFACE. 

We  are  offering  our  Eastern  Star  Cook  Book  to  a  suf- 
fering and  dyspeptic  public,  in  a  true  missionary  spirit, 
realizing  that  life  is  worth  saving  and  that  the  influence 
of  a  thoroughly  enjoyable  breakfast  or  dinner  is  immeas- 
urable. 

It  is  an  established  fact  that  suicides  and  crimes  are 
usually  committed  while  under  the  baleful  influence  of  a 
badly  cooked  meal,  and  that  the  upbuilding  of  the  human 
race  is  largely  dependent  upon  the  purity  of  the  foods  con- 
sumed and  the  palatable  combination  of  healthful  ingre- 
dients. 

The  recipes  offered  in  this  little  volume  are  the  results 
of  repeated  tests,  but  to  secure  the  highest  degree  of  suc- 
cess the  supplies  should  be  purchased  from  our  advertisers, 
through  whose  generous  assistance  the  publication  is  made 
possible.  Helen  B.  Strait, 

Chairman  of  Committee. 


"We  may  live  without  poetry,  music  and  art, 
We  may  live  without  conscience,  and  live  without  heart, 
We  may  live  without  friends,  we  may  live  without  books, 
But  civilized  man  cannot  live  without  cooks. 
He  may  live  without  books, — what  is  knowledge  but 
grieving  ? 

He  may  live  without  hope, — what  is  hope  but  deceiving? 
He  may  live  without  love, — what  is  passion  but  pining  ? 
But  where  is  the  man  that  can  live  without  dining?" 
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AN  IDEAL  HOME. 

A  charming  little  home  purchased  through  the  kindly 
aid  of  J.  C.  Weeden  and  furnished  from  top  to  bottom  by 
Stumph  &  Lyford  is  in  itself  a  marvel  of  elegance.  Each 
member  of  the  family  rises  refreshed  after  a  night  of  un- 
broken slumber  on  one  of  their  sleep-inducing  mattresses, 

In  the  pleasant  kitchen,  with  sanitary  and  luxurious 
plumbing  furnished  by  E.  G.  Schafer,  the  housewife  may 
be  found,  her  even  temper  reflecting  the  temperature  of 
the  oven,  to  which  she  is  indebted  to  Stettart  for  the 
clean,  even-burning  coal  and  to  Wn,  R.  Shelton  for  the 
neatly-adjusted  range.  She  smiles  her  enjoyment  as  she 
prepares  dainty  dishes  from  supplies  secured  from  L.  F« 
Lusby,  John  Wignall,  Chas.  McGee,  Wm,  Lawman  and 
others  whose  names  are  found  in  advertisers'  index.  Her 
meats  are  of  the  highest  grade  as  carried  by  J.  HL 
Carll  and  a  table  is  never  complete  without  a  platter  of 
Loefeler's  sausage. 

Being  a  member  of  the  Board  of  Managers  of  the  Home 
her  minutes  are  precious  and  she  saves  time  by  buying 
Corby's  wholesome  bread  and  choice  Elk  Grove  Butter 
at  the  nearest  grocer's. 

A  pretty  plant  from  Shafer's  lends  brightness  to  the 
table  and  cut  flowers  from  Gude's  add  a  touch  of  refine- 
ment to  the  sideboard.  Who  minds  the  storm  without! 
From  the  aroma  of  the  inviting  coffee  the  housewife  need 
not  assure  us  that  it  came  from  no  one  but  George  P, 
Meyer.  The  little  ones,  however,  drink  water  made  cool 
by  the  pure  ice  of  the  Home  Ice  Company. 

As  the  meal  draws  to  a  reluctant  close  the  delicious  ice 
cream  is  served  on  the  exquisite  hand-painted  china  which 
has  made  Mrs.  Margaret  J.  Sherratt  famous,  and  a 
little  discussion  arises  as  to  whether  it  is  The  Velvet 
Kind,  or  Freund's,  Budd's,  Steinle's  or  Krahling's, 
They  appeal  to  mother,  who  has  made  a  temporary  visit 
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to  the  kitchen.  She  astonishes  them  by  her  hasty  return, 
saying,  "John,  the  roof  has  sprung  aleak;  you  know  I 
said  that  if  the  new  roof  was  not  put  on  by  Wm.  R.  Shel- 
ton  it  would  not  be  satisfactory." 

Dinner  finished,  the  young  people  gather  around  the 
iano  and  sing  old  fashioned  songs,  the  canary  from. 
chmid's  joining  cheerily  in  the  chorus,  while  John  enjoys 
one  of  E.  P.  Hay's  best  brand  of  cigars  and  discusses 
family  affairs  with  Mary,  who  plies  her  needle  and  fre- 
quently consults  her  workbasket,  well  supplied  with  con- 
veniences from  Mrs.  M.  E.  Teachum. 

John  picks  up  the  evening  paper,  saying,  "Mother, 
where  are  my  glasses  ?  I  hope  they're  not  lost.  They  are 
such  good  ones.  I  bought  them  at  Roe  Fttlkerson's." 
Mary  replies,  "Try  mine,  dear.  They  are  just  as  good. 
I  got  them  of  Edwin  Etz."  Elizabeth,  the  eldest  daughter, 
leaves  the  group  at  the  piano  to  write  at  a  little  escritoire 
shaded  by  one  of  Kramer's  beautiful  palms.  John  asks 
her  affectionately  how  the  toast  to  the  Masonic  and  East- 
ern  Star  Home  for  the  coming  banquet  at  Freund's  is 
progressing.  She  replies,  "It  is  such  an  inspiration  to 
make  notes  on  Swett's  perfect  stationery  that  I  am  sure 
to  be  well  received." 

John  says,  "If  you  win  applause,  you  shall  have  the 
new  piano  that  you  have  been  wanting.  I  will  exchange 
the  old  one  for  a  fine  new  instrument  with  one  of  our  local 
dealers.  I  notice  that  several  have  advertised  in  the 
Eastern  Star  Cook  Book,  and  that  is  a  guarantee  of 
reliability."    All  the  children  share  Elizabeth's  delight. 

Mary  says  that  the  cool  days  remind  her  that  winter 
clothing  must  be  planned,  and  suggests  that  John  take  the 
boys  to  Emil  West  for  hats,  collars,  cuffs  and  ties.  John, 
Jr.,  hearing  the  conversation,  says,  "Father,  don't  forget 
the  new  suit  for  me!"  John  replies,  "Drop  in  at  Gil- 
bert's ;  he  makes  a  specialty  of  tailoring  for  young  men, 
or  Ben  Schwartz's,  or  Omohundro's,  or  C.  H.  Martin's. 
They  are  all  first  class  firms,  and  centrally  located."  He 
continues,  "Mother,  you  must  have  a  new  coat  this  win- 
ter." To  which  she  replies,  "Oh,  no!  My  light  coat  will 
be  as  good  as  new  after  it  is  cleaned  and  dyed  at  Lerch's 
or  Lederer's." 


EASTERN  STAR  COOK  BOOK  7 


Their  conversation  then  takes  a  more  general  turn,  and 
John  tells  Mary  that  he  is  having  a  new  cut  of  the  store 
front  made  by  the  Norris  Peters  Co.,  and  that  the  print- 
ing will  be  done  by  the  job  office  of  The  National 
Tribune,  and  since  the  business  is  prospering,  he  is  think- 
ing of  looking  up  an  investment  through  the  Harrison 
Realty  Co.  He  remarks  that  the  new  stenographer  from 
the  Stenographic  Academy  is  doing  well,  but  the  book- 
keeper,— here  he  sighs  and  says  that  the  accounts  are 
tangled,  but  excepting  for  the  temporary  embarrassment, 
it  does  not  matter,  as  James  H.  Hamill,  the  Expert  Ac- 
countant, can  quickly  trace  the  error  and  set  matters 
right. 

He  mentions  also  that  he  has  just  ordered  a  new  pump 
from  the  Columbia  Pump  and  Well  Co.,  as  a  present  to 
the  Masonic  and  Eastern  Star  Home,  to  take  the  place 
of  the  old-time  windlass. 

But  when  he  says  that  he  is  thinking  of  having  his  life 
insured,  Mary  replies  cheerfully,  "No  need  for  that,  dear, 
With  doors  and  windows  secured  by  locks  from  Louis 
Harttg's  and  the  Astoria  Pharmacy  open  for  prescrip- 
tions at  all  hours  of  the  day  and  night,  we  are  well  in- 
sured." 

Just  before  retiring  John  remarks  that  he  notices  on 
one  of  C.  J.  James'  programmes  that  a  good  show  is  on 
at  the  Columbia  the  next  week  and  that  he  has  tickets 
for  the  family,  and  suggests  that  she  order  flowers  for 
the  girls  and  boutoniers  for  the  boys  from  Bowdler's,  so 
that  they  will  make  a  pretty  group. 

This  is  but  one  of  365  similar  smooth  days  in  the  year 
in  this  family.  All  the  hard  part  of  life  is  made  easy 
by  their  friends,  Our  Advertisers. 

Helen  B.  Strait,  Chairman  of  Committee, 
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SOUPS. 

TOMATO  SOUP. 

One  pint  tomatoes,  1  pint  milk,  1  tablespoonful  butter, 
1  tablespoonful  flour,  1  teaspoonful  salt,  *4  teaspoonful 
pepper,  *4  teaspoonful  soda. 

Put  the  tomatoes  on  to  cook ;  when  they  come  to  a  boil, 
add  the  soda ;  add  salt,  pepper,  and  sugar.  Put  the  milk 
in  a  double  boiler;  cream  the  butter  and  flour  together, 
thinning  with  a  little  of  the  hot  milk,  after  which  stir 
into  the  milk  and  let  it  cook  until  it  thickens ;  then  remove 
from  the  stove  and  pour  in  the  tomatoes,  which  have  been 
strained.    Serve  at  once. 

Sophia  C.  French — "Electa." 

tomato  SOUP. 

One-half  can  or  six  large  fresh  tomatoes ;  stew  until  it 
can  be  passed  through  a  coarse  sieve ;  rub  1  tablespoonful 
butter  to  a  cream  with  1  tablespoonful  of  flour  or  corn 
starch ;  have  ready  a  pint  of  scalded  milk,  into  which  stir 
one-half  saltspoonful  of  soda;  pour  the  strained  tomato 
into  the  soup  pot.  Add  the  butter  and  flour,  after  having 
heated  them  to  almost  frying  point  and  let  come  to  a  brisk 
boil;  add  milk  just  before  serving;  season  with  pepper,  a 
dust  of  mace  and  a  teaspoonful  of  salt, 

Minnie  A.  Gibson — "Esther.'5 

corn  SOUP. 

Cut  the  corn  from  the  cob,  and  boil  the  cobs  in  water 
for  at  least  an  hour,  then  add  the  grains,  and  boil  until 
they  are  thoroughly  done;  use  1  dozen  ears  of  corn  to 
a  gallon  of  water,  which  will  be  reduced  to  3  quarts  by 
the  time  the  soup  is  done  ;  then  pour  in  a  pint  of  new 
milk,  2  well-beaten  eggs,  salt  and  pepper  to  taste.  Con- 
tinue the  boiling  a  while  longer,  and  stir  in,  to  season  and 
thicken  it  a  little,  a  tablespoonful  of  butter,  rubbed  to  a 
cream,  with  2  tablespoonfuls  flour.  Corn  soup  may  alsa 
be  made  nicely  with  water  in  which  a  pair  of  grown  fowls 
have  been  boiled  or  parboiled,  instead  of  having  plain 
water  for  the  foundation. 

Anna  L.  Jarrell — "Kuth." 
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LEEK  SOUP  PARMENTIER. 

Cut  2  leeks  into  small  pieces ;  fry  in  a  stew  pan  with  a 
spoonful  of  butter,  add  salt  and  pepper,  and  1  quart  of 
water;  bring  to  a  boil  until  brown,  then  press  through  a 
strainer ;  add  1  cup  of  milk,  3  large  mashed  potatoes  and 
1  onion.  Louise  Taylor — "Naomi." 

GUMBO  FILE       ( CREOLE )  . 

For  six  persons :  One  heaping  tablespoonful  of  lard  in 
a  stewing  kettle ;  permit  it  to  get  very  hot ;  sift  tablespoon- 
ful flour  and  brown ;  add  one  chicken,  cut  small,  and  cook 
until  fairly  well  done,  stirring  briskly  to  prevent  scorch- 
ing; add  2  quarts  of  water;  allow  to  simmer  for  30 
minutes;  add  juice  from  quart  of  select  oysters.  When 
again  at  a  boil  add  1  quart  select  oysters ;  just  before  serv- 
ing add  file  for  flavoring  and  thickening  purposes ;  sifting 
with  hand  and  trying  with  spoon  until  it  assumes  stringy 
appearance.  For  seasoning  use  red  and  black  pepper, 
chopped  onion  tops  and  parsley ;  serve  in  soup  plates  over 
steamed  rice  cooked  dry.  (File  is  the  dried  leaves  of  the 
sassafras.)  Celia  Atchison — "Esther." 

bouillon. 

Take  3  pounds  of  lean  beef,  3  pounds  of  bone,  6  quarts 
of  clear  cold  water,  2  ounces  of  salt,  12  ounces  of  carrots, 
12  ounces  of  onions  with  6  cloves  inserted,  10  ounces  of 
leeks,  10  ounces  of  celery  and  3  ounces  of  parsnips. 

Another  way  for  Bouillon  served  at  luncheons,  germans, 
etc.,  for  30  persons: 

Take  15  pounds  of  beef  and  bone,  cut  up  the  meat  and 
break  the  bones;  add  10  quarts  cold  water,  and  let  simmer 
slowly  for  5  hours ;  strain  through  a  fine  sieve,  removing 
every  particle  of  fat.  If  you  have  more  than  30  cups, 
let  it  boil  down  to  that  quantity.  Season  with  salt  and 
pepper.  Sometimes  it  is  served  clear  and  transparent 
after  the  recipe  for  amber  soup. 

Harriet  Crump — "Esther." 

chili  con  carne. 

Two  pounds  round  steak,  cut  in  small  pieces  and  well 
cooked;  1  good-sized  onion,  y%  can  tomatoes,  1  ean  red 
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kidney  beans,  pinch  of  salt,  2  tablespoonfuls  of  Gebhard's 
chili  pepper,  or  more  if  necessary. 

Lola  Julian — "Bethlehem." 

puree  of  green  peas. 

One  can  of  fat  American  peas,  strained  from  the  water 
in  which  they  were  canned;  heat,  mash,  strain  through 
colander,  add  1  quart  of  rich  milk,  pepper  and  salt  and 
thicken  with  tablespoonful  butter  mixed  with  tablespoon- 
ful  flour.    Boil  and  serve  at  once. 

Carrie  L.  Kidd — "Bethlehem." 

duchess  SOUP. 

One  quart  chicken  or  veal  stock;  cook  2  slices  each  of 
carrot  and  onion  in  1  tablespoonful  butter  3  minutes ;  add 
to  stock  with  a  blade  of  mace  and  cook  15  minutes ;  strain 
and  add  1  pint  scalded  milk,  1  teaspoonful  salt,  a  little 
pepper,  and  thicken  with  2  table*  poonfuls  butter  and  2  of 
flour  cooked  together;  stir  in  4  tablespoonfuls  grated 
cheese  and  serve.  Minnie  U.  Burton — "Areme." 

CREAM  OF  CELERY  SOUP. 

Three  heads  celery,  1  pint  water,  and  1  tablespoonful 
hutter;  cook  until  celery  is  soft,  then  mash  in  the  same 
water ;  add  2  or  3  tablespoonfuls  of  stock,  if  handy,  and  1 
quart  of  milk ;  boil,  season  to  taste,  and  strain.  Thicken 
with  crackers  or  flour.    Serve  very  hot. 

Sadie  G.  Barnum— "Brookland." 

POTATO  SOUP  A  LA  CREME. 

Into  a  stewpan  put  3  ounces  butter,  1  onion,  1  head 
celery  cut  in  pieces,  and  1  pound  veal;  place  stewpan  on 
the  fire  and  let  cook  gently  for  20  minutes ;  peel  and  slice 
4  pounds  potatoes  and  place  in  stewpan  with  vegetables 
and  veal  and  add  1  quart  of  water,  the  rind  of  a  lemon, 
some  seasoning  and  2  quarts  milk ;  simmer  slowly  2  hours, 
stirring  occasionally;  press  through  sieve,  add  a  gill  of 
cream,  bring  to  a  boil  and  serve  with  toasted  bread. 

Albertine  Odell — "Brookland." 
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J.  C.  WEEDON  &  CO. 

%gal  lEatatg  Urohgra 

Fire  Insurance  224  E.  Capitol  Street 

GEO.  C.  SHAFFER 

Beautiful  Floral  Designs 
House  Plants  of  Every  Variety 

LOWEST  PRICES 

No  Table  Finished  Without  One  of  Our  Artis- 
tistic  Plants.    Cater  to  the  Eye  and 
Aid  Digestion. 

FOURTEENTH  AND  EYE  STREETS,  NORTHWEST 

Phone  Main  2416 


Sherratt's  China  Art  Store 

608  THIRTEENTH  STREET.  N.  W. 


Classes  Mondays,  Wednesdays,  Fridays,  from  9  to  12  a.  m.  and  1  to  4  p=  m. 
WHITE  CHINA  FOR  DECORATION 

COLORS,  BRUSHES  AND  OILS 
Manufacturers  of  Roman  Gold  Agent  for  Revelation  China  Kilns 

AWARDED    MEDAL  AT  THE  WORLD'S    FAIR    FOR   CHINA  DECORATION 
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SEA  FOODS. 

"A  jolly  old  fish  is  the  oyster  fish, 
As  he  sits  in  his  pearly  shell, 
Contriving  how  many  a  delicate  dish 
He  can  make  when  handled  well. 

Broiled  or  roast, 

Served  on  toast, 
Or  raw  in  a  dainty  platter, 

Escallop  or  stew, 

Either  will  do, 
Or  fried  in  crumbs  and  batter." 

BAKED  SHAD. 

Stuff  shad  with  bread  crumbs,  salt,  pepper,  butter  and 
parsley,  mixed  with  the  beaten  yolk  of  egg ;  stuff  fish,  tie 
with  string  and  pour  over  it  a  little  water  and  melted 
butter;  bake  IV2  hours. 

DRESSING  FOR  BAKED  SHAD. 

Boil  gravy  in  which  shad  was  baked ;  add  1  large  table- 
spoonful  catsup,  1  tablespoonful  flour  which  has  been  wet 
with  cold  water  and  the  juice  of  a  lemon;  garnish  with 
parsley.  Elizabeth  McAleer — "Euth." 

BAKED  FISH. 

Clean,  rinse  and  wipe  dry  a  white  fish ;  rub  inside  and 
out  with  salt  and  pepper;  fill  with  a  dressing  made  like 
that  for  poultry,  but  drier;  sew  it  up  and  put  it  in  a  hot 
pan  with  some  beef  drippings  and  a  lump  of  butter; 
dredge  the  fish  with  flour  and  lay  over  it  bits  of  butter; 
bake  IV2  hours,  basting  occasionally. 

Mary  Drake — "Brookland." 

creamed  oysters. 

To  V2  tablespoonful  butter,  melted  in  a  saucepan,  add 
1  heaping  tablespoonful  flour;  cook  a  few  minutes,  and 
stir  in  gradually  1  cup  hot  milk ;  season  with  salt,  pepper 
and  1  teaspoonful  celery  salt;  wash  and  pick  over  care- 
fully 1  pint  fine  oysters;  boil  them  in  their  own  liquor 
until  plump,  drain,  and  pour  the  sauce  over  them. 

Hattte  E.  Hutchinson — "Martha." 
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ESCALLOPED  OYSTERS. 

Two  quarts  oysters,  wash  and  drain  off  the  liquor ;  roll 
crackers,  not  too  fine ;  put  in  a  pan  a  layer  of  crumbs,  bits 
of  butter,  a  little  pepper  and  salt,  then  a  layer  of  oysters, 
and  repeat  until  the  dish  is  full ;  have  cracker  crumbs  on 
top,  and  turn  over  all  a  cup  of  oyster  liquor;  add  rich 
sweet  milk  sufficient  to  thoroughly  saturate  and  bake  % 
of  an  hour. 

Minnie  A.  Gibson — "Esther." 

OYSTERS  FRIED  IN  BREAD  CRUMBS. 

First  roll  oysters  in  fine  bread  crumbs,  then  in  egg 
beaten  with  1  tablespoonful  water,  a  seasoning  of  salt* 
cayenne  pepper,  and  Worcestershire  sauce;  then  again 
carefully  roll  in  crumbs  until  completely  covered.  Finally 
immerse  in  plenty  of  smoking  fat.  The  oysters  will  be 
found  to  look  and  taste  like  those  served  in  the  best 
restaurants.  Mary  L  Drake — "Brookland." 

LITTLE  PIGS  IN  BLANKETS. 

Season  large  oysters  with  pepper  and  salt  ;  cut  bacon 
in  very  thin  slices ;  wrap  an  oyster  in  each  slice  and  fasten 
with  a  tooth-pick;  heat  the  frying  pan  and  put  in  the 
little  pig;  cook  just  long  enough  to  crisp  the  bacon;  put 
on  slices  of  toast  that  have  been  cut  in  small  pieces  and 
serve  immediately;  do  not  remove  the  skewers.  This  is 
a  nice  relish  for  a  lunch  or  tea,  and  when  garnished  with 
parsley  it  is  a  pretty  one. 

Sadie  G.  Barnum — "Brookland." 

LOBSTER  CUTLETS. 

Take  meat  of  a  lobster  weighing  pounds;  cut  into 
small  dice ;  season  with  salt  and  pepper ;  1  heaping  table- 
spoonful  of  flour  added  to  3  tablespoonfuls  of  butter 
which  has  been  warmed;  when  the  butter  and  flour  are 
smooth,  add  V2  cup  of  cream,  one  well-beaten  egg,  and 
salt  and  pepper ;  when  this  boils  once  the  lobster  is  added 
to  the  mixture,  taken  from  the  fire  and  1  tablespoonful  of 
lemon  juice  added;  pour  the  mixture  upon  a  flat  dish  and 
set  aside  to  cool;  a  tin  cutlet-mold  is  buttered  and 
sprinkled  with  bread  crumbs.    The  cold  mixture  is  then 
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pressed  into  the  mold  and  turned  out ;  this  continues  until 
all  the  cutlet  mixture  is  used,  the  mold  only  buttered  once, 
being  well  crumbed  each  time.  The  cutlets  are  now  dipped 
in  beaten  egg,  then  in  bread  crumbs,  and  placed  in  a  fry- 
ing basket  and  plunged  into  boiling  fat  for  about  two 
minutes;  put  part  of  a  small  claw  in  each  one  to  repre- 
sent the  bone  in  a  cutlet. 

Harriet  Crump — "Esther." 

lobster  a  la  xewbttrg. 

Take  2  live  lobsters,  boil  for  20  minutes  in  salted  water ; 
when  cold  take  out  meat  and  cut  in  little  squares ;  take  1 
tablespoonful  of  butter,  V2  tablespoonful  flour,  a  little 
pepper,  salt  to  season,  about  a  tablespoonful  of  cream,  the 
yolk  of  1  egg,  and  cup  of  Madeira  wine ;  mix  all  above 
ingredients  except  egg  and  wine,  the  egg  to  be  added 
before  wine ;  add  wine  just  before  serving. 

Charlotte  Hobday — "Mizpah." 

clam  chowder. 
One  quart  clams  cut  fine,  2-3  quart  sliced  potatoes,  2 
large  onions  sliced,  2  slices  bacon  fried  and  cut  in  dice, 
teaspoonful  salt;  cook  potatoes  and  onions  in  the  broth 
with  a  little  water  to  cover,  add  clams,  bacon  and  drip- 
pings, boil  up  and  remove  from  fire  ;  add  1  quart  milk 
with  small  piece  of  butter  and  pepper  to  taste;  put  back 
on  stove,  let  come  to  boil  and  remove  quickly. 

Ida  W.  Kendall — "Areme." 

CREAMED  SHRIMP  AND  GREEN  PEAS. 

For  six  persons:  A  can  of  French  or  domestic  small 
peas,  empty  in  pan  and  put  under  tap  for  10  minutes  to 
rinse  off  salycilic  acid  or  other  preservative;  put  in  chaf- 
ing dish  or  steam  bath  cooker  1  quart  of  real  cream  and 
in  this  the  drained  peas,  let  them  come  to  boil  and  cook 
5  minutes. 

One-half  pound  of  butter,  4  tablespoonfuls  of  flour, 
work  to  a  paste,  thinning  with  a  little  cream,  season  to 
taste,  stir  into  cooker;  add  a  can  of  shrimp  carefully 
picked  and  broken  into  small  bits  ;  serve  in  5  minutes  with 
buttered  toast  or  fresh  crackers ;  take  a  bite  and  shut  your 
eyes.  Celia  Atchison — "Esther." 
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SALMON  LOAF. 

One  pound  can  salmon.  4  eggs,  4  tablespoonfnls  butter, 
V2  cup  bread  crumbs ;  chop  fish  fine,  add  eggs,  crumbs  and 
butter;  mix  all  together,  add  salt  and  pepper  and  pack 
in  a  mold  with  tight  cover.  Place  mold  in  kettle  of  hot 
water  and  boil  1  hour. 

SAUCE  FOR  LOAF. 

One  cup  milk,  liquor  from  salmon,  1  tablespoonful  but- 
ter, 1  raw  egg,  2  tablespoonfuls  catsup ;  thicken  milk  and 
liquor  with  1  tablespoonful  corn  starch  and  when  cooked 
add  catsup  and  butter,  then  add  well  beaten  egg.  Pour 
sauce  over  loaf  and  serve  either  hot  or  cold. 

Grace  W.  Carter — "Areme." 
"crab  stew." 

To  a  cup  of  vinegar  add  a  tablespoonful  of  butter,  cat- 
sup, a  teaspoonful  of  dry  mustard,  and  pepper  and  salt 
to  taste.  Set  the  whole  on  the  fire  in  a  saucepan  until  it 
boils,  then  stir  in  the  crab  meat. 

Lillie  E.  Schneider — "Ruth." 
"crab  croquettes." 
Mix  with  1  pound  crab  meat  4  tablespoonfuls  crackers, 
rolled  fine,  large  y%  teaspoonful  of  water  or  sufficient  to 
moisten:  pepper  to  taste;  drop  from  spoon  and  fry  in 
butter.    This  makes  from  16  to  18  good-sized  croquettes. 

Lillie  E.  Schneider — "Ruth." 
"buttered  crab." 
Take  the  necessary  quantity  of  crab  meat  and  V2  the 
quantity  of  fresh  bread  crumbs,  mixed  and  seasoned  with 
a  little  chopped  parsley,  salt,  red  pepper,  nutmeg,  caper 
vinegar  and  melted  butter :  pack  into  crab  shells,  sprinkle 
with  bread  crumbs,  then  melted  butter;  brown  in  a  hot 
oven  and  serve. 

Lillie  E.  Schneider — "Ruth." 

DEVILED  CRABS. 

One  quart  crab  meat,  1  bunch  parsley,  2  hard-boiled 
eggs  chopped  fine,  red  and  black  pepper  and  salt  to  taste, 
V2  box  Uneeda  biscuit  rolled,  IV2  tablespoonful  dry  mus- 
tard, 2  tablespoonfuls  melted  butter,  V2  cup  cream. 

E31MA  E.  Riley — "Esther." 
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JOHN  W IGN ALL 


DEALER  IN 

Staple  and  Fancy  Groceries 
Fruits,  Meats  and  Provisions 

ORDERS  CALLED   FOR    AND  DELIVERED 

If  you  wish  to  buy  in  large  quantities  we  shall  be  pleased* to 
quote  you  wholesale  prices. 


Twelfth  and  Jackson  Sts.,  Brookland 


Phone  North  1668 


Fancy  Cream  and  Ices 


CHARLES  H.  MARTIN 


Party  and  Wedding  Cakes  to  Order; 


H.  KRAHLING 


TAILOR 


Confectioner   and  Caterer 

238  Eleventh  St.  S.  E. 
Washington,    D.  C. 


616  Ninth  Street  Northwest 


Telephone  Lincoln  311-K 


J.  H.   C  A  R  L  L 


PORK,  BACON  and  HAMS 
Home  Made  Sausage  Meat 
a  Specialty      :  :       :  :      :  : 


Stand  No.  657  9th  Street  Wing 
Center  Market 


EMIL  WEST 

High  Class  Men's 

Furnishings  and  Hats 
430  7th  St.  N.  W. 


Paid  for  by 

A  Friend 

To  help  the  cause 


WASHINGTON.  D.  C.     Phone  Main  5673 
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POULTEY  AND  GAME. 

FRICASSEE  CHICKEN. 

Joint  2  young  chickens,  put  them  in  a  stewpan  with  just 
enough  cold  water  to  cover;  cover  closely  and  heat  very 
slowly  and  stew  until  tender.  If  they  are  old  chickens 
they  will  require  long,  slow  boiling,  often  from  3  to  4 
hours.  When  tender,  season  with  salt  and  pepper,  a 
piece  of  butter  as  large  as  an  egg,  and  a  little  celery,  if 
liked;  mix  2  tablespoonfuls  of  flour  in  a  little  water  or 
milk  and  add  to  the  stew,  also  2  well-beaten  yolks  of 
eggs;  let  boil  1  minute,  arrange  the  chicken  on  a  warm 
platter,  pouring  some  of  the  gravy  over  it,  and  send  the 
rest  to  the  table  in  a  boat.  The  egg  should  be  added  to 
a  little  of  the  cooled  gravy  before  putting  with  the  hot 
gravy.  Anna  L.  Jarrell — "Euth." 

JELLIED  CHICKEN. 

Boil  the  fowl  until  the  meat  will  slip  easily  from  the 
bones:  reduce  water  to  a  pint:  pick  meat  from  bones  in 
good-sized  pieces,  leave  out  all  fat  and  gristle  and  place 
in  a  wet  mold;  skim  all  the  fat  from  the  liquor,  add  y% 
box  gelatine,  a  little  butter,  pepper  and  salt.  When  the 
gelatine  is  dissolved,  pour  all  over  chicken  while  hot. 
Season  well,  serve  cold,  cut  in  slices. 

Minnie  A.  Gibson — "Esther." 

MINCED  CHICKEN  AND  POACHED  EGGS. 

Cut  the  meat  of  a  roast  or  boiled  chicken  into  mince 
or  shreds;  place  these  in  a  small  stew  pan  with  a  gravy 
spoonful  of  good  Bechamel  sauce;  warm  the  mince,  dish 
it  and  place  around  it  the  poached  eggs  with  a  scallop  of 
glazed  tongue  or  ham  and  a  fried  crouton  of  bread  be- 
tween the  eggs.  Pour  a  little  white  sauce  around  the 
entree  and  serve. 

Harriet  Crump — "Esther." 

chicken  patties. 

Mince  fine  a  cold  chicken,  either  roasted  or  boiled; 
season  with  pepper  and  salt  and  a  little  minced  parsley 
and  onion;  moisten  with  chicken  gravy  or  cream  sauce; 
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fill  into  scalloped  shells  that  are  lined  with  pastry  and 
sprinkle  bread  crumbs  over  the  top.  Put  two  or  three 
tiny  pieces  of  butter  over  each,  and  bake  brown  in  a 
warm  oven. 

Carrie  E.  Fuller — "Mizpah." 

CHICKEX  CROQUETTES. 

One  boiled  chicken,  2  ounces  of  melted  butter,  2  ounces 
of  flour,  1  cup  of  the  water  in  which  the  fowl  has  been 
boiled,  y%  cup  of  cream,  pepper  and  salt,  2  eggs  and  nut- 
meg; boil  the  butter,  flour,  cream  and  water  together  for 
2  minutes ;  mix  with  the  minced  chicken,  cool,  then  mold ; 
roll  in  egg,  then  in  bread  crumbs,  and  fry. 

Charlotte  Hobday — "Mizpah." 

creamed  chickex  or  veal. 

One  pint  shredded  chicken,  1  pint  rich  milk  or  cream, 
2  tablespoonfuls  butter,  2  tablespoonfuls  flour,  ^  table- 
spoonful  ground  mustard,  salt  and  pepper;  boil  milk: 
mix  flour,  butter,  mustard,  salt  and  pepper  together  and 
add  3  tablespoonfuls  of  the  hot  milk;  stir  this  into  the 
remainder  of  the  milk  and  boil  2  minutes;  add  chicken 
and  let  boil  up  once  or  twice.  Pour  into  baking  dish, 
cover  with  cracker  crumbs  and  bits  of  butter,  bake  in 
hot  oven  about  30  minutes. 

Grace  W.  Carter — "Are^ie." 

ROAST  CHICE^N  WITH  DRESSING. 

Clean  chicken  thoroughly,  salt  and  pepper  inside  and 
outside.  For  the  dressing,  soak  about  5  slices  of  bread 
in  water  until  very  soft ;  while  this  is  soaking,  cut  a  small 
onion  into  about  a  tablespoonful  of  suet  or  chicken  fat 
and  cook  until  onion  is  brown;  squeeze  all  the  water  out 
of  the  bread,  put  in  a  bowl  and  pour  over  it  the  browned 
onion;  add  pepper,  salt,  a  pinch  of  ginger  and  2  eggs; 
mix  thoroughly,  stuff  the  chicken  and  pour  over  it  a  little 
water  and  bake  in  a  hot  oven.  Baste  occasionally  until 
chicken  is  done.  Fannie  Selhstger — "Are^ie." 

CURRIED  RABBIT. 

One  rabbit,  4  or  5  slices  salt  pork,  4  tablespoonfuls 
melted  butter,  1  small  onion,  2  tablespoonfuls  flour,  1  cup 
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boiling  water,  1  teaspoonful  salt,  2  teaspoonfuls  curry 
powder;  cut  pork  in  pieces,  try  out  grease  in  skillet;  dice 
onion  and  add  to  grease,  letting  it  cook  until  yellow,  then 
turn  onion  into  a  deep  saucepan ;  sear  rabbit  in  the  grease 
and  place  it  in  the  saucepan  with  onion;  to  grease  add 
curry  powder  and  flour  which  have  been  mixed  together ; 
stir  until  smooth  and  add  water.  Pour  over  rabbit 
enough  of  this  mixture  to  cover,  and  simmer  from  40  to 
60  minutes.  Season  and  serve  hot  on  a  warm  platter 
bordered  with  mashed  potatoes  or  rice,  and  garnished  with 
parsley.  Marion  Brown — "Mizpah." 
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A  Good  Cook  is  Particular  Where  She  Buys 
Win  looking  over  your  daily  wants  bear  us  in  mind.    L.  F.  LUSBY, 
Proprietor  of  East  Capitol  Market,  corner  of  8th  and  East  Capitol  Streets. 
A  quarter  century  at  this  corner  is  a  sufficient  guarantee  of  honest  dealings. 
Call  us  on  the  phone.    Lincoln  1613-F. 
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MEATS. 

"Give  no  more  to  every  guest 

Than  he's  able  to  digest; 
Give  him  always  of  the  prime, 

And  but  little  at  a  time." 

EOAST  BEEF. 

Season  the  beef  with  salt,  pepper,  onions,  laurel  leaves 
and  butter ;  over  this  pour  a  little  water  and  stock,  if  you 
have  any;  place  in  a  hot  oven  and  cook  until  done. 

Catherine  Loffler — "Ruth." 

beef  loaf. 

Grind  2  pounds  of  sirloin  steak;  add  IV2  cups  cracker 
crumbs,  1  cup  boiling  water,  a  little  pinch  of  salt  and 
pepper  and  1  tablespoonful  butter;  beat  together  and 
turn  in  a  bread  pan  to  mold;  let  it  stand  for  2  hours; 
place  in  a  larger  pan,  sprinkle  a  little  salt,  pepper  and 
sage  over  the  top ;  bake  1  hour ;  have  oven  hot  at  first. 

Carrie  G.  Smith — "Electa." 

BAKED  MEAT  PIE. 

Cut  2  pounds  of  round  steak  in  small  pieces,  covering 
with  cold  water  and  stew  for  about  2  hours ;  add  salt  and 
pepper  about  20  minutes  before  taking  out;  thicken  the 
broth  and  pour  over  the  meat  in  a  round  granite  pan. 
For  the  crust,  take  2  cups  flour.  2  rounding  teaspoonfuls 
baking  powder,  1  tablespoonful  lard,  or  heaping  table- 
spoonful  butter,  or  level  tablespoonful  cottaline,  a  little 
salt,  and  enough  milk  to  make  it  stick  together;  flour  well 
the  bottom  of  a  round  cake  tin  and  pat  the  dough  out  on 
it,  then  slide  it  off  on  the  meat  in  the  pan;  slash  the  crust 
once  or  twice.    Bake  in  quick  oven. 

Carrie  Smith — "Electa." 

pot  roast  (old  style )  . 

This  is  an  old-fashioned  dish,  often  cooked  in  our 
grandmothers'  time.  Take  a  piece  of  fresh  beef  weigh- 
ing about  5  or  6  pounds ;  wash  it  and  place  in  a  pot  with 
barely  sufficient  water  to  cover ;  set  it  over  a  slow  fire,  and 
after  it  has  stewed  an  hour,  salt  and  pepper;  then  stew  it 
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slowly  until  tender,  adding  a  little  onion  if  liked.  Do 
not  replenish  the  water  at  the  last,  but  let  all  nearly  boil 
away;  when  tender  all  through  take  the  meat  from  the 
pot  and  pour  gravy  in  bowl ;  drop  a  large  lump  of  butter 
in  the  bottom  of  pot,  then  dredge  the  meat  with  flour,  and 
return  to  the  pot  to  brown.    Serve  with  brown  gravy. 

Pearl  Parsons — "Esther." 
stuffed  beefsteak. 

Take  a  flank  or  round  steak,  pound  well,  sprinkle  with 
pepper  and  salt,  make  a  plain  dressing,  spread  it  on  the 
steak,  roll  up,  tie  closely  and  put  in  a  skillet  with  a  little 
water  and  a  lump  of  butter  the  size  of  an  egg;  cover 
closely  and  let  it  boil  slowly  one  hour,  then  let  it  brown 
in  skillet,  basting  frequently.  When  done  dredge  a  little 
flour  into  the  gravy  and  pour  over  the  meat. 

Minnie  A.  Gibson — "Esther." 

LAMB  STEW. 

Wash  the  meat ;  put  it  on  stove  in  salt  water ;  when  it 
comes  to  a  boil  skim  it ;  put  in  the  pot  2  or  3  laurel  leaves 
and  a  few  onions  and  carrots,  which  have  been  cut  fine; 
boil  in  some  potatoes  so  they  will  be  done  with  the  meat ; 
then  skim  off  the  fat  and  thicken  with  flour  and  water 
and  season  to  suit  taste. 

Catherine  Loffler — "Ruth." 
veal  loaf. 

Chop  together  2  pounds  of  veal  and  y%  pound  salt  pork, 
4  eggs,  1  cup  bread  crumbs,  a  little  pepper,  2  tablespoon- 
fuls  ground  sage;  mix  well  together,  place  in  oven  and 
cook  from  2  to  3  hours.    Serve  cold. 

Harriet  Davis — "Bethlehem." 

veal  loaf. 

This  recipe  will  also  answer  for  beef  and  chicken  loaf. 
For  the  latter  2  good-sized  hens  weighing  3V2  pounds 
apiece :  the  meat,  after  it  is  removed  from  the  carcass,  will 
not  be  greater  in  weight  than  3  pounds  of  lean  veal ;  chop 
31/2  pounds  of  uncooked  veal  very  fine  ;  add  to  it  V2  pint 
of  dried  bread  crumbs,  a  tea  spoonful  of  salt,  y%  teaspoon- 
ful  of  pepper,      teaspoonful  of  sage,  and  ^  teaspoonful 
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of  allspice.  Add  2  eggs,  well  beaten ;  mix  thoroughly  and 
press  into  a  square  breadpan ;  after  the  meat  is  molded  in 
the  pan  turn  it  on  a  baking  dish,  brush  it  over  with  beaten 
egg,  and  bake  in  a  slow  oven  for  two  hours;  put  a  table- 
spoonful  of  butter  into  y%  cupful  of  water  and  stand  it 
near  the  oven;  baste  with  this  5  or  6  times  during  the 
baking,  When  the  loaf  has  cooked  the  allotted  time  put  it 
aside  to  cool.  Serve  in  thin  slices.  Veal  loaf  will  keep 
nicely  for  5  days.  Maud  Proctor — "Mizpah." 

mock  DUCK. 

Three  pounds  Hamburg  steak,  6  large  square  crackers 
rolled  fine,  3  eggs,  3  teaspoonfuls  salt,  1  teaspoonful  pep- 
per, 1  small  nutmeg,  3  tablespoonf  uls  milk ;  mix  and  make 
in  loaf;  bake  1  hour,  basting  with  sweet  milk  several 
times.  Elizabeth  Beresford — "Electa." 

SWEETBREADS  WITH  PEAS. 

As  soon  as  sweetbreads  are  brought  from  market  wash 
and  cover  with  cold  water ;  when  ready  to  parboil  remove 
the  arteries  or  coarse  portions;  cover  with  boiling  water 
and  simmer  20  minutes;  drain  and  when  cool  enough  to 
handle,  cut  in  pieces  with  a  silver  knife;  melt  2  table- 
spoonfuls  butter  in  a  saucepan;  add  the  sweetbreads  and 
peas  (French)  drained;  cook,  stirring  occasionally  until 
the  sweetbreads  begin  to  brown;  add  1  tablespoonf ul 
flour ;  mix  until  smooth ;  add  y%  cup  of  cream,  stir  gently 
until  heated.    Season  and  serve  at  once. 

Sadie  G.  Barnum — "Brookland." 

HOW  TO  BOIL  LOFFLER's  HAM. 

Put  the  ham  in  cold  water;  let  it  come  to  a  boil,  then 
set  it  back  on  the  stove  and  let  it  simmer  about  3  hours; 
take  it  off  the  fire  and  let  it  cool  in  its  own  water. 

Catherine  Loffler — "Ruth." 

ham  mousse. 

Take  %  of  a  pound  of  cooked  ham  and  grind  it  fine, 
then  take  y%  cup  of  cream  and  y%  cup  of  milk,  3  eggs, 
season  with  a  little  pepper;  beat  eggs,  milk,  cream  and 
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pepper  together  then  add  ham  and  when  well  mixed  put 
into  a  greased  mold,  set  in  a  pan  of  boiling  water  in  the 
oven  for  15  minutes.  Turn  out  and  serve  with  white 
sauce.  Charlotte  Hobday — "Mizpah." 

MEAT  JELLY. 

This  is  a  very  nutritious  jelly  for  invalids  and  for  any- 
one with  a  poor  appetite. 

One  calf's  foot  and  1  pound  veal ;  this  is  to  be  put  in  4 
pints  of  water  and  boiled  very  slowly  for  fully  5  hours; 
when  the  water  is  reduced  to  1-3  strain,  season  with  a  lit- 
tle pepper  and  salt  and  nutmeg;  when  vegetables  are 
allowed,  a  little  onion  may  be  added,  and  will  improve  the 
flavor  to  most  tastes. 

Margaret  A.  Parker — "Areme." 

TO  COOK  LOFFLER's  FRESH  SAUSAGE. 

Drop  them  in  boiling  water ;  then  set  them  on  the  stove 
for  3  minutes,  then  take  them  out  and  drop  them  in  hot 
butter  and  broil  them  until  brown. 

Catherine  Loffler — "Euth." 

loffler's  frankfurters. 

Put  the  frankfurters  in  boiling  water;  cover  them  and 
set  them  on  the  stove  and  let  simmer  5  or  6  minutes, 
according  to  the  size  of  the  sausage. 

Catherine  Loffler — "Euth." 

pot  PIE. 

Two  cups  flour,  1/2  teaspoonful  salt,  2  teaspoonfuls  bak- 
ing powder ;  sift  and  mix  with  rich  new  milk ;  drop  from 
spoon  into  kettle ;  keep  airtight  and  cook  20  minutes. 

Helen  B.  Strait — "Naomi." 

PORK  ROAST  DINNER. 

Four  pounds  pork,  14  peck  sweet  potatoes,  *4  peck 
parsnips ;  cook  pork  until  about  half  done,  add  potatoes 
and  parsnips  and  cook  together  until  tender;  seasoned 
with  salt  and  pepper. 

Emma  Heffner — "Euth." 
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Loffler's  Sausage  anil  Provisions 

100  per  cent  Pure  33  Years  of  Public  Confidence 

Read  what  the  late  District  Chemist  says  : 

JOHN  D.  HIED,  Late  District  Chemist,  CHEMICAL 
EXPEET,  305  T  Street  N.  E.,  Washington,  D.  C. 

_  February  25,  1907. 
The  A.  Loffler  Sausage  and  Provision  Co, 

Gentlemen:  I  have  carefully  examined  three  samples 
of  your  sausage  taken  from  stock  on  sale  in  the  Northern 
Liberty  Market.  These  samples  represent  two  varieties  of 
green  and  one  of  smoked  sausage.  As  a  result  of  my 
analyses  I  would  certify  that  I  found  them  free  from 
potato  flour,  and  to  contain  no  starches  other  than  a 
small  quantity  contained  normally  in  the  spices  used  for 
flavoring  purposes.  I  also  found  them  free  from  inju- 
rious preservatives  and  other  adulterants,  and  to  be 
strictly  in  compliance  with  the  requirements  of  the 
National  Pure  Food  Law.  Verv  truly  yours, 

J.  D.  HIED,  A.  M.5  LL.B.,  Chemist. 

When  You  Buy  Sausage  ask  for  Loffler's. 

"  The  Best  are  the  Cheapest." 

BEWARE  OF  IMITATIONS 


Loffler's  Sausage  6  Provision  Co. 

Northern  Liberty  Market       Center  Market,  9th  St.  Wing 

Phone  M&in  670  Phone  Main  1451 


All  First-Class  Dealers  Handle  Loffler's  Sausage. 
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LIVER  DUMPLINGS.     (FROM  THE  GERMAN). 

Chop  fine  y%  liver  of  calf  freed  from  skin  or  stringi- 
ness ;  add  4  ounces  butter,  2  well-beaten  eggs  and  4  ounces 
fine  dry  bread  crumbs;  season  with  salt,  nutmeg  and 
finely-chopped  parsley;  add  a  little  water  or  bouillon  to 
make  the  right  consistency  for  molding  or  dipping  with 
tablespoon  into  rather  narrow  dumplings  to  be  boiled 
in  large  quantity  of  boiling  water  or  soup  stock.  This 
may  be  used  for  soup  or  for  an  entree  with  any  preferred 
sauce — cream,  drawn  butter  or  onion.  The  dumplings 
must  be  boiled  10  minutes. 

Louise  Bowdler — "Bethlehem." 

roast  beef  with  rice  and  browned  potatoes. 

Parboil  y%  pound  rice  and  place  in  roastingpan  with 
a  good-sized  roast,  about  6  or  7  pounds,  and  season  with 
salt  and  pepper.  When  nearly  done,  pare  potatoes  and  lay 
around  the  roast ;  bake  slowly  until  potatoes  are  done  and 
brown.  Fannie  Selinger — "Areme," 

A  GOOD  DINNER  FOR  JOHN  ON  A  COLD  DAY. 

Menu:  Roast  pork;  sauer  kraut;  mashed  potatoes; 
baked  rice. 

Four  pounds  pork ;  2  quarts  sauer  kraut ;  12  good-sized 
potatoes;  1  cup  rice,  1  cup  raisins,  2  quarts  milk,  1  cup 
sugar. 

Method:  Wash  kraut  lightly  in  cold  water.  Stick  12 
whole  cloves  in  one  large  onion  and  place  in  center  of 
kraut  in  an  earthen  or  granite  vessel;  add  1  quart  hot 
water,  cover  tightly  and  put  in  good  oven,  steady  fire.  For 
6  o'clock  dinner,  put  on  at  1  o'clock ;  after  an  hour,  clean 
meat  and  put  in  oven  to  roast,  adding  the  drippings  from 
the  meat  to  the  kraut  gradually,  taking  care  to  add  water 
if  it  boils  away.  Pare  the  potatoes,  cut  in  pieces,  boil  soft, 
drain  and  mash  well,  add  tablespoonful  butter,  salt  and 
milk  to  moisten  as  desired,  beating  all  together  lightly. 
Wash  rice,  add  to  the  2  quarts  milk  containing  the  cup  of 
sugar  well  dissolved.  Put  in  rather  large  pan  to  allow 
for  swelling  of  rice  in  a  moderate  oven,  stirring  occasion- 
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ally  for  the  first  hour.  Scald  cup  of  raisins,  add  to  rice 
and  milk  and  cook  until  tender,  but  not  dry. 

Prepared  in  this  way,  this  meal  loses  much  that  makes 
it  unpleasant  to  have  in  the  house,  as  there  is  no  odor 
while  cooking  the  kraut.    Try  it. 

Louise  Bowdler — "Bethlehem." 
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JAMES  H.  HAM1LL 

AUDITOR  and  ACCOUNTANT 
119  Fourth  Street,  Northeast. 

Books  Examined,  Reports  Verified,  Latest  System  of  Accounting 
Formulated  and  Introduced  in  All  Branches  of  Business. 

28  YEARS'  EXPERIENCE 
TELEPHONE,  LINCOLN  1995 

Daniel  Fraser,  Paul  L.  Webb, 

President.  Secretary. 


THE  NORRIS  PETERS  CO. 


458-460  Pennsylvania  Avenue  Washington,  D.  C. 


Main  3862  North  2874- Y 

The  Harrison  Realty  Company 

Real  Estate,  Loans,  Insurance 
907  G  Street  Washington,  D.  C. 

Frank  A.  Harrison 


30  EASTERN  STAR  COOK  BOOK. 


SALADS  AND  SALAD  DRESSINGS. 

CHICKEN  SALAD. 

Take  an  equal  quantity  of  chicken  and  celery  and  mix 
together;  over  this  pour  the  dressing,  which  is  made  as 
follows :  One-half  teaspoonful  dry  mustard,  V2  teaspoon- 
fui  powdered  sugar,  2  teaspoonfuls  olive  oil,  3  teaspoon- 
fuls  vinegar,  pinch  of  salt,  yolk  of  raw  egg  and  dash  of 
red  pepper.  Put  all  together  in  a  soup  plate  and  stir 
around  (not  over)  with  a  fork  until  smooth;  add  a  few 
drops  of  oil  at  a  time  until  4  ounces  are  used;  keep  on 
stirring  until  thick  and  then  pour  over  the  chicken. 
Garnish  with  parsley  and  sliced  hard-boiled  eggs. 

Maud  Proctor — "Mizpah." 

chicken  salad. 

Boil  the  fowls  tender  and  remove  all  fat,  gristle  and 
skin ;  mince  the  meat  in  small  pieces,  but  do  not  hash  it ; 
to  1  chicken  put  2V2  times  its  weight  in  celery  cut  in 
pieces  of  about  14  of  an  inch ;  mix  thoroughly  and  set  in  a 
cool  place.  In  the  meantime  prepare  a  mayonnaise  dress- 
ing, and  when  ready  for  the  table  pour  this  dressing  over 
the  chicken  and  celery,  tossing  and  mixing  it  thoroughly. 
Set  in  a  cool  place  until  ready  to  serve;  garnish  with 
celery  tips  or  cold  hard-boiled  eggs  and  lettuce  leaves. 

Gertrude  V.  Johxsox — "Mizpah." 

LOBSTER  SALAD. 

Use  fresh  lobster,  if  possible,  it  is  best ;  boil,  remove  the 
intestinal  tract,  and  with  a  silver  fork  remove  the  meat 
in  small  pieces  from  the  shell;  mix  with  1-3  quantity  of 
diced  cucumbers  and  crisp  celery;  when  ready  to  serve, 
cover  with  mayonnaise  and  dress  with  lettuce  leaves  and 
the  whites  of  hard-boiled  eggs  cut  in  rounds,  with  olive 
or  gherkin  in  center. 

Rebecca  Meiners — "Ruth." 
shrizmp  salad. 

One  can  shrimps,  wash  and  cut  in  halves ;  make  a  dress- 
ing of  2  eggs,  whites  beaten  first,  then  yolks  added,  1 
tablespoonful  salad  oil  added  slowly,  1  teaspoonful  each 
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salt  and  pepper,  */2  cup  vinegar  and  a  little  made  mus- 
tard; stir  all  together  on  stove  until  it  thickens;  when 
cold  pour  over  shrimps  to  which  has  been  added  1  stalk 
of  finely  cut  celery.    Serve  on  lettuce  leaves. 

Julia  A.  McEntyre — ''Ruth." 

SALMON  SALAD. 

One  can  red  salmon,  !/2  pint  chopped  celery,  !/2  pint 
Mayonnaise  dressing;  free  the  salmon  from  skin,  bones 
and  oil ;  pick  the  fish  apart  and  add  celery  and  dressing, 
tossing  lightly ;  season  to  taste ;  save  a  little  Mayonnaise  to 
pour  over  the  top.  Arrange  in  salad  dish  and  garnish 
with  curled  lettuce  and  drops  of  red  jelly,  or  serve  on 
fresh,  crisp  lettuce  leaves. 

Bertha  TVood — "Naomi." 
fruit  salad. 

Equal  parts  of  fresh  sour  apples,  bananas  and  celery, 
cut  fine  with  a  knife,  as  a  chopper  will  mash  and  darken 
the  fruit ;  add  2-3  cup  chopped  walnuts  and  2-3  cup  May- 
onnaise dressing.  A  little  cream  may  be  added  if  desired ; 
if  not,  sweeten  a  little. 

Helen  E.  Barnard — "Mizpah." 

FRUIT  SALAD. 

Six  oranges,  6  bananas,  V-2  pint  of  candied  cherries ;  cut 
fruit  in  small  squares,  mix  together,  putting  bananas  in 
just  before  serving;  add  sugar  until  sweet.  Serve  with 
whipped  cream.    Keep  in  a  cool  place. 

Helen  F.  Molster — "Brookland." 

POTATO  SALAD. 

Boil  the  potatoes  with  jackets  on,  until  done ;  peel  while 
hot;  cut  spring  onions,  parsley  and  celery  (if  you  can  get 
it)  fine,  then  mix  in  the  potatoes,  which  have  been  cut  in 
thin  slices;  add  salt,  pepper,  sweet  oil  and  vinegar  to  suit 
taste.    The  salad  is  now  ready  to  serve. 

Catherine  Loffler — "Ruth." 

cauliflower  salad. 
Select  a  fine,  white  cauliflower  and  cut  off  the  stalk  up 
to  the  flowerettes,  then  remove  the  leaves  and  all  specks 
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or  imperfect  parts ;  soak  in  cold  water  for  about  an  hour, 
head  downward;  cook  in  boiling  salted  water  for  20  or  30 
minutes  or  until  the  stalk  is  tender.  Drain,  then  serve 
with  cream  salad  dressing. 

Minnie  U.  Burton — "Areme." 

cold  SLAW. 

One-half  pint  rich  milk  or  cream,  ^2  pint  good  vinegar, 
1  small  cup  sugar,  3  eggs  beaten  light,  lump  butter  size  of 
egg,  1  large  teaspoonful  mustard,  pepper,  and  salt;  cook 
together  until  thick  as  custard ;  when  cool  pour  over  cab- 
bage, cut  very  fine. 

Elizabeth  McCathran — "Martha." 

mayonnaise  dressing. 

Drop  the  yolk  of  an  egg  into  a  bowl  with  a  saltspoonful 
of  salt,  and  beat  until  light;  then  add  V2  teaspoonful  of 
dry  mustard,  and  beat  again ;  add  olive  oil,  drop  by  drop, 
until  it  is  thickened;  then  a  few  drops  of  vinegar  and 
the  same  of  lemon  juice.  Continue  this  process  until  the 
egg  has  absorbed  a  little  more  than  a  gill  of  oil ;  finish  by 
adding  a  very  little  cayenne  pepper. 

Emily  G.  Eosemond — "Mizpah." 

MAYONNAISE  WITHOUT  OIL. 

Two  eggs,  1  teaspoonful  sugar,  1  teaspoonful  dry  mus- 
tard, butter  size  of  an  egg,  y%  cupful  vinegar,  3  table- 
spoonfuls  milk;  mix  eggs  well,  add  the  mixed  mustard 
and  sugar,  then  butter,  vinegar  and  milk.  Place  in  a 
double  boiler  and  thicken  until  the  consistency  of  custard ; 
remove  from  fire  and  add  a  pinch  of  salt. 

Margaret  A.  Parker — "Areme." 

SALAD  DRESSING. 

Beat  the  yolks  of  2  eggs  thoroughly ;  add  1  teaspoonful 
sugar,  2-3  teaspoonful  mustard,  */2  teaspoonful  salt,  4 
tablespoonfuls  vinegar,  5  tablespoonfuls  cream,  juice  y% 
lemon  and  *4  cup  melted  butter;  put  on  the  stove;  stir 
constantly  until  it  thickens.  When  done  stir  into  the 
whites  of  the  2  eggs  which  have  been  beaten  to  a  stiff 
froth.  Sophia  C.  French — "Electa." 
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SALAD  DRESSING. 

One  table-spoonful  flour,  1  egg,  1  teaspoonful  mustard^ 
1  teaspoonful  sugar,  a  little  salt  and  pepper,  %  cup  of 
vinegar,  and  a  lump  of  butter;  put  vinegar  and  butter 
in  saucepan  and  heat;  add  the  other  ingredients,  which 
have  been  well  mixed.  Let  boil  until  thick;  thin  with  a 
little  cream  if  desired. 

Sarah  McQueen — "Esther." 

salad  dressing. 

Yolks  of  2  hard-boiled  eggs  rubbed  very  fine  and 
smooth,  1  teaspoonful  English  mustard,  1  teaspoonful  of 
salt,  the  yolks  of  2  raw  eggs  beaten  into  the  other,  and 
a  dessertspoonful  of  sugar;  add  fresh  sweet  oil  gradually, 
as  long  as  the  mixture  continues  to  thicken ;  then  add  vin- 
egar until  as  thin  as  desired.  If  not  hot  enough  with 
mustard,  add  a  little  Cayenne  pepper. 

Minnie  A.  Jackson — "Brookland." 

DRESSING  FOR  COLD  SLAW. 

One  cup  of  vinegar,  3  tablespoonfuls  of  sugar,  1  tea- 
spoonful of  salt,  2  tablespoonfuls  of  corn  starch,  butter 
size  of  an  egg,  pinch  of  Cayenne  pepper,  %  cup  of  cream 
or  milk ;  heat  the  vinegar ;  beat  the  other  ingredients  to- 
gether, except  the  cream ;  add  the  vinegar,  and  lastly  the 
cream.  Alice  B.  Curtis — "Naomi." 
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..  KNABE.. 

THE    WORLD'S    BEST  PIANO 


A  Large  and  Comprehensive  Stock 
of  Grands  and  Uprights  now  on  Ex- 
hibition. Great  Bargains  in  Slightly 
Used  Pianos.  Sole  Agents  for  the 
Angelus  Piano  Players  and  Player 
Pianos         V        X        X  X 


EASY  TERMS 


WM.  KNABE  &  CO. 

1218-20  F  N.  W. 
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PICKLES. 

ITALIAN  TOMATO  SAUCE. 

Simmer  together  for  20  minutes  V2  can  toma- 
toes, 6  cloves,  3  sprigs  parsley,  1  teaspoonful  mixed  herbs, 
^2  teaspoonful  allspice,  V2  teaspoonful  peppercorns; 
slowly  brown  2  tablespoonfuls  chopped  onions  and  1 
tablespoonful  butter  until  very  dark,  add  2  teaspoonfuls 
flour,  add  gradually  1  cup  rich  stock,  then  the  cooked 
tomatoes;  simmer  10  minutes,  stir  in  tyg  teaspoonful  salt 
and  rub  through  a  sieve. 

Bertha  Wood — "Naomi." 
catsup. 

One-half  bushel  tomatoes  boiled  and  pressed  through 
a  sieve ;  add  1  pound  sugar,  1  pint  vinegar,  2  tablespoon- 
fuls cinnamon,  1  tablespoonful  cloves,  1  tablespoonful 
allspice,  1  tablespoonful  mustard,  1  teaspoonful  salt, 
1  teaspoonful  black  pepper,  cayenne  to  taste.  Boil  until 
thick.  Emma  Walters — "Esther." 

MUSTARD  PICKLES. 

Twenty-four  medium-sized  cucumbers,  2  heads  cauli- 
flower, 2  quarts  green  tomatoes,  1  quart  onions;  cut  all 
in  small  pieces  and  let  stand  over  night  in  salt  water; 
place  in  separate  dishes;  in  the  morning  scald,  drain  and 
put  together  in  a  crock.  Mix  the  following :  Three  quarts 
vinegar,  1  cup  mustard,  3  cups  sugar,  1^  cups  flour,  2 
teaspoonfuls  celery  seed,  1  teaspoonful  tumeric.  Boil 
this  and  pour  over  pickles. 

Cornelia  Campbell — "Electa." 

mustard  pickles. 

One  quart  each  of  onions,  green  tomatoes,  sweet  peppers, 
and  cucumbers  cut  in  pieces,  1  head  cabbage;  cover  with 
water;  add  1  pint  of  salt  and  let  stand  over  night  and 
drain;  add  1  bunch  of  celery  cut  in  pieces,  2  pounds  of 
brown  sugar,  2  tablespoonfuls  of  yellow  mustard,  1  cup  of 
flour,  and  1  teaspoonful  of  tumeric;  mix  mustard  with  a 
little  vinegar,  then  add  2  quarts  vinegar;  put  a  little 
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water  in  kettle  and  throw  in  the  vegetables,  then  add  the 
vinegar  and  mustard;  stir  well  until  it  comes  to  a  brisk 
boil,  then  add  2  sharp  red  peppers.   Put  in  glass  jars. 

Minnie  E.  Carver — "Bethlehem." 

CHILI  SAUCE  (UNCOOKED). 

One  pint  ripe  tomatoes,  1  onion,  1  green  pepper,  3  tea- 
spconfuls  salt,  2  teaspoonfuls  each  ground  cloves,  allspice 
and  cinnamon,  !/2  tea  cup  sugar,  1  tea  cup  vinegar ;  chop 
fine,  mix  well,  and  do  not  cook. 

Cornelia  Campbell — "Electa." 

chili  SAUCE. 

Twenty-four  large  ripe  tomatoes,  4  onions,  6  large 
peppers,  8  cups  vinegar,  8  tablespoonfuls  of  sugar,  6  table- 
spoonfuls  of  salt,  1  tablespoonful  each  of  cinnamon,  all- 
spice, nutmeg  and  cloves.  Boil  well  together,  bottle  and 
seal  while  hot ;  chop  tomatoes,  peppers  and  onions  fine. 

Annie  V.  Yeatman — "Naomi." 

chili  sauce. 

One  dozen  sweet  green  peppers,  2  dozen  large  ripe 
tomatoes,  remove  skins  and  cores  and  cut  fine,  1  ounce 
celery  seed,  3  tablespoonfuls  of  sugar,  3  tablespoonfuls  of 
salt,  1  tablespoonful  of  mustard  seed,  V2  teaspoonful  of 
ground  cloves,  y%  teaspoonful  of  allspice,  two  chopped 
onions,  pepper  to  suit  taste,  6  cups  of  cider  vinegar; 
cook  1  hour,  stirring  constantly. 

Annie  E.  Huggins — "Naomi." 

GREEN  TOMATO  SOY. 

Two  gallons  tomatoes,  green,  and  sliced  without  peel- 
ing, 12  good-sized  onions,  also  sliced,  2  quarts  vinegar,  1 
quart  of  sugar,  2  tablespoonfuls  salt,  2  tablespoonfuls 
ground  mustard,  2  tablespoonfuls  black  pepper,  ground, 
1  tablespoonful  allspice,  1  tablespoonful  cloves;  mix  all 
together,  and  stew  until  tender,  stirring  often  to  prevent 
scorching;  put  up  in  small  glass  jars.  This  is  a  most 
useful  and  pleasant  sauce  for  almost  any  kind  of  meat 
and  fish. 

Almeria  S.  Williamson — "Naomi." 
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PICKLED  BEETS. 

Select  small  tender  beets;  boil  and  peel;  when  done, 
slice  and  fill  jars.  Pour  over  the  beets  scalded  vinegar, 
sugar,  cloves  and  allspice. 

Elizabeth  Bean — "Euth." 

Matron  of  Home. 

corn  pickle. 

Seven  ears  corn,  1  head  cabbage,  3  peppers  (2  green, 

1  red),  1  quart  vinegar,  1  cup  sugar,  ^4  pound  ground 
mustard;  chop  vegetables,  add  other  ingredients;  boil  all 
together  until  cabbage  is  tender. 

Flora  E.  Campbell— "Martha." 

oil  pickles. 

Twenty-four  medium-sized  cucumbers;  slice  and  soak 
in  strong  salt  water  4  or  5  hours,  wash  and  drain;  1 
quart  vinegar,  y%  cup  olive  oil,  1  tablespoonful  black 
mustard  seed,  1  tablespoonful  white  mustard  seed,  1 
tablespoonful  celery  seed ;  mix  well  and  pour  over  cucum- 
bers.  Keep  in  one  jar,  well  covered,  and  let  stand  about 

2  weeks  before  using. 

Grace  W.  Carter — "Areme." 
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GILBERT,  925  F  Street  N.  W. 
Our  Business  is  Tailoring 

Our  specialty  is  tailoring  for  young  men — Why  don't  you 

try  us  ? 

We  have  been  in  the  tailoring  business  long  enough  and 
have  turned  out  a  class  of  work  good  enough  to  convince 
thousands  of  prudent  men  that  GILBEET  tailoring  pre- 
sents the  reasonable  solution  of  the  problem  of  correct 
dress  at  the  RIGHT  PEICE. 

LARGE  ASSORTMENT  OF  FANCY  WORSTEDS,  frCkC  A  A 
BLACK,  BLUE,  AND  BROWN  SUITINGS  AT  .  .  tJ>ZO.UU 


MRS.  M.  E.  TEACHUM 

DEALER  IN 

Dry  and  Fancy  Goods 

Ladies  and  Gents' 

Furnishings 
1212  Eleventh  Street  S.  E. 

GEO.  P.  MEYER 

Dealer  in  High  Grade 

COFFEES  AND  TEAS 
609  P  Street,  N.  W. 
Phone  North  3187  M. 


Telephone  North  1312 

J.    T.  WHITE 
GROCER 

1540  North  Capitol  Street  N.  W. 


Edwin  H.  Etz 
OPTICIAN 

1005  G  St.  N.  W. 
Washington,  D.  C. 


L.  Cabell  Williamson 


pays  for  this  space 
to  help  the  cause 


Newton  A.  Strait 

pays  for  this  space 
to  help  the  cause 
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VEGETABLES. 

SWEET  POTATOES. 

Six  good  sweet  potatoes,  1  tablespoonful  lard,  2  table- 
spoonfuls  sugar,  Y2  teaspoonful  salt,  and  water  enough 
to  cook  and  allow  to  brown.    Very  nice. 

Emma  Heeener — "Ruth." 

STUFFED  POTATOES. 

Three  medium-sized  potatoes,  ^2  teaspoonful  salt,  1 
tablespoonful  butter,  1  pinch  pepper,  1  egg,  3  or  4  table- 
spoonfuls  milk ;  wash  potatoes,  cut  off  one  of  the  sides  so 
they  will  set  firm  in  oven ;  bake  30  minutes,  or  until  they 
are  done,  which  may  be  determined  by  piercing  them  with 
a  fork ;  when  done  cut  off  a  slice,  scoup  out  the  inside  and 
mash;  add  seasoning,  after  which  replace  potatoes. 

Elizabeth  McCathran — "Martha." 

potatoes  au  grattn. 

Cut  potatoes  into  form  of  dice  and  stew  until  soft ;  stir 
in  a  thick  cream  sauce  into  which  cheese  has  been  melted ; 
cover  thickly  with  grated  cheese  and  bake  in  a  hot  oven 
until  nicely  browned. 

Jessie  Hover — "Bethlehem." 

escalloped  potatoes. 

Butter  a  baking  dish,  pare  and  slice  potatoes;  put  in 
dish  a  layer  of  potatoes  sprinkled  with  salt,  pepper,  a 
little  butter  and  chopped  onion;  then  another  layer  of 
potatoes,  etc.,  until  dish  is  nearly  full;  fill  dish  with 
milk,  bake  about  1^  hours. 

Ida  W.  Kendall— "Areme." 

ESCALLOPED  TOMATOES. 

Place  in  a  baking  tin  a  layer  of  bread  crumbs,  then  a 
layer  of  tomatoes ;  sprinkle  with  salt,  pepper,  and  a  little 
sugar ;  continue  until  the  dish  is  full,  the  last  layer  to  be 
tomatoes;  sprinkle  the  top  with  bread  crumbs  and  little 
pieces  of  butter. 

Emma  Bishop— "Naomi." 
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BAKED  TOMATOES. 

Scoop  out  the  pulp  of  the  tomatoes  without  breaking 
the  skin;  to  3  tomatoes  take  1  cup  cold  meat  chopped 
fine,  a  small  lump  of  butter,  ^  cup  bread  crumbs,  pepper 
(red)  and  salt  to  taste;  mix  with  the  tomato;  put  in  the 
shell  and  bake  until  brown.  Serve  hot. 

May  Rutherford — "Naomi." 

boiled  macaroni. 

Pour  1  pint  of  boiling  water  over  5  ounces  of  macaroni ; 
let  stand  y%  hour,  drain,  place  in  kettle ;  cover  with  boil- 
ing milk,  cook  tender,  drain,  add  1  teacup  of  cream,  1 
tablespoonful  of  butter,  pepper  and  salt;  grate  stale 
cheese  over  the  top,  and  brown. 

Hattie  R.  Hutchinson — "Martha." 

MACARONI  WITH  CHEESE. 

One-quarter  pound  or  12  sticks  of  macaroni  broken 
into  1-inch  lengths  and  cooked  in  3  pints  of  boiling  salted 
water  20  minutes;  turn  into  a  colander  and  over  it  pour 
cold  water :  drain.  Make  a  sauce  of  1  tablespoonful  each 
of  butter  and  flour  and  IV2  cups  of  hot  milk;  put  a  layer 
of  grated  cheese  in  bottom  of  bake  dish^  then  a  layer  of 
macaroni  and  one  of  sauce;  then  cheese,  macaroni  and 
sauce;  cover  the  top  with  fine  bread  crumbs  dotted  with 
bits  of  butter  and  a  little  grated  cheese.  Bake  until 
brown.  Emily  G.  Rosemond — "Mizpah." 

CORN  PUDDING. 

Scrape  12  ears  of  nice  green  corn  very  carefully;  add 
6  eggs,  whites  and  yolks  beaten  separately,  1  tablespoon- 
ful sugar,  1  pint  milk,  1  tablespoonful  flour  mixed 
smooth  with  milk  before  adding,  ^  cup  of  butter,  salt 
and  pepper  to  taste;  bake  %  of  an  hour. 

Ida  V.  Faber — "Martha." 

GREEN-CORN  FRITTERS. 

One  pint  of  grated  young  and  tender  green  corn,  3 
eggs,  2  tablespoonfuls  milk  or  cream,  1  tablespoonful  of 
melted  butter  if  milk  is  used,  a  teaspoonful  of  salt;  beat 
the  eggs  well;  add  the  corn,  milk  and  butter  gradually; 
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thicken  with  just  enough  flour  to  hold  them  together, 
adding  a  teaspoonful  of  baking  powder  to  the  flour ;  have 
ready  a  kettle  of  hot  lard ;  drop  the  corn  from  the  spoon 
into  the  fat  and  fry  a  light  brown.  They  are  also  nice 
fried  in  butter  and  lard  mixed. 

Gertrude  V.  Johnson — "Mizpah." 

CABBAGE  PUDDING. 

One  small  white  cabbage  boiled  until  tender ;  drain  and 
chop  fine ;  add  large  lump  of  butter,  3  well-beaten  eggs, 
1  cup  sweet  milk,  1  tablespoonful  sugar,  salt  and  pepper 
to  taste;  stir  all  together  and  bake  1  hour. 

Elizabeth  M.  Chenoweth — "Naomi." 

STUFFED  CABBAGE. 

Take  a  large  loose  head  of  cabbage ;  put  it  first  in  boil- 
ing water,  then  in  cold ;  prepare  a  stuffing  as  for  chicken, 
and  put  it  between  the  leaves  of  the  cabbage;  take  a 
couple  of  leaves  and  lay  over  the  top,  and  bind  the  cab- 
bage with  a  piece  of  muslin ;  boil  in  chicken  or  beef  broth. 
The  cabbage  must  not  be  broken,  but  put  upon  the  table 
whole.  Martha  Harper — "Martha." 

spinach. 

It  should  be  cooked  so  as  to  retain  its  bright  green 
color,  and  not  sent  to  the  table  a  dull  brown  or  olive; 
after  it  has  been  picked  and  washed  well,  drain  and  put 
in  boiling  water  for  15  or  20  minutes,  being  careful  to 
remove  the  scum;  when  tender  drain  and  squeeze  well, 
chop  fine  and  put  in  a  saucepan  with  a  small  piece  of 
butter,  salt  and  pepper  to  taste;  set  it  on  the  fire  and  let 
stew  for  5  minutes,  stirring  all  the  time  until  quite  dry. 
Turn  into  a  vegetable  dish,  shape  into  a  mound,  slice 
some  hard  boiled  eggs  and  lay  around  the  top. 

Ida  V.  Faber — "Martha." 

STRING  BEANS. 

Take  a  soup  bone,  place  in  plenty  of  water;  when  it 
comes  to  a  boil  add  beans,  care  being  taken  to  have  them 
absolutely  free  from  strings  and  broken  into  small  pieces ; 
boil  until  the  meat  comes  easily  from  the  bone;  at  the 
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proper  time  Irish  potatoes  may  be  added  if  a  boiled  din- 
ner is  desired.  See  that  the  marrow  remains  in  the  liquor. 

Martha  Harper— "Martha." 

succotash. 

Boil  1  pint  of  fresh  Lima  beans  until  nearly  done ;  add 
1  pint  green  corn  cut  from  the  cob,  and  let  cook  about  10 
minutes  after  corn  is  added ;  to  this  add  ^2  cup  milk,  salt 
and  pepper  to  taste  and  a  small  piece  of  butter;  allow 
this  to  simmer  a  few  minutes,  then  add  a  little  thicken- 
ing. 

Fannie  Selinger — "Areme." 
baked  beans. 

One  quart  beans  soaked  over  night,  1  pound  sliced 
bacon ;  in  the  morning  change  water,  and  boil  until  outer 
skin  cracks;  add  1  chopped  onion;  put  in  stone  crock  1 
thick  layer  of  beans ;  sprinkle  with  salt,  dry  mustard,  and 
molasses,  and  a  layer  of  bacon ;  repeat  until  pot  is  filled, 
cover  with  broth ;  keep  very  moist  and  bake  8  hours. 

Minnie  A.  Jackson — "Areme." 

FRIED  APPLES. 

Peel  and  cut  into  eighths,  5  apples,  add  enough  water 
to  make  14 -inch  in  pan,  1  teacup  sugar  and  2  teaspoonfuls 
butter;  use  granite  pan  about  10  inches  in  diameter  and 
hard  juicy  apples,  Northern  Spy  or  Bellflower  preferred. 
Do  not  cover.  When  they  boil  down  and  begin  to  brown, 
turn  each  piece  separately. 

Carrie  L.  Kidd — "Bethlehem." 

VEGETABLE  DINNER. 

One  cabbage,  6  turnips,  6  white  potatoes,  3  carrots^ 
small  piece  bacon,  small  piece  corned  beef;  boil  all  to- 
gether. Emma  Heffner — "Ruth." 

STRING  BEAN  DINNER. 

Two  pounds  bacon,  *4  peck  string  beans,  1  good  onion, 
3  ears  green  corn  or  ^  can  corn;  boil  bacon,  beans  and 
onion  together  until  tender,  add  corn  and  boil  again  for 
5  minutes  and  serve. 

Emma  Heffner — "Ruth." 
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THE  BEST 

Elk  Okfltt?  Sutter 

YOUR  GROCER 


C  stands  for  Corby,  and  clearly  we  C 
"Mother's  Bread"  is  as  good  as  good  bread  can  B 
So  wholesome  and  cleanly,  delicious.  0  G! 
We  want  it  for  breakfast  and  dinner  and  T. 


HOME  ICE  COMPANY,  Inc. 

MANUFACTURED  and  NATURAL  ICE  COAL  and  WOOD 

Best  Qualities  and  Constant  Supply  All  The  Year 
Wholesale  and  Retail 

Main  Office  and  Ice  Factory,  12th  and  V  Sts.  N.  W.  R.  R.  Coal  Dump,  Eckintfon 

TELEPHONE  NORTH  4336 

E.  M.  Willis,  General  Manager 
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BREADS. 

WHITE  BREAD. 

To  about  3^  pounds  sifted  flour  add  2  teaspoonfuls 
salt  and  mix  thoroughly;  dissolve  2  cakes  compressed 
yeast  in  1  pint  lukewarm  water  and  add  another  pint 
lukewarm  water;  see  that  water  is  not  hot;  pour  water 
and  yeast  over  flour  and  make  a  moderately  stiff  dough ; 
knead  thoroughly,  and  set  in  a  warm  place  to  rise;  when 
well  risen  mold  into  loaves;  allow  to  rise  and  then  bake. 

Henrietta  Jaeger — "Brookland." 

boston  brown  bread  baked. 

One  pint  milk,  1  pint  graham  flour,  1  pint  corn  meal, 
pint  molasses,  ^  teaspoonful  salt,  y%  teaspoonf ul  soda. 

Susette  Piper — "Naomi." 
nut  bread. 

Four  cups  flour,  4  teaspoonfuls  baking  powder,  1  tea- 
spoonful  salt,  1  egg,  1  cup  sugar,  1  cup  chopped  English 
walnuts,  2  cups  sweet  milk ;  sift  flour,  baking  powder,  salt 
and  sugar  together;  add  nuts;  mix  egg  with  milk;  stir 
all  and  let  stand  in  tin  20  minutes;  bake  slowly  1  hour. 
Makes  fine  sandwich. 

Florence  M.  Viall — "Columbia,  Minn." 

"Naomi"  (Honorary). 

BREAD  (CURRANT  LOAF). 

One  cup  sugar,  2  eggs,  1  cup  butter,  scant,  1  cup  cur- 
rants, 4  cups  bread  sponge;  this  makes  2  loaves;  mix  on 
board,  same  as  other  bread;  takes  longer  to  rise  and 
bake.    Add  spices  if  desired. 

Florence  M.  Viall — "Columbia,  Minn." 

"Naomi"  (Honorary). 

TOGAS  BREAD. 

Two  cups  corn  meal,  1  cup  flour,  sift  together  with  y% 
teaspoonful  salt,  2  cups  sweet  milk,  1  cup  sour  milk,  */2  cup 
molasses,  1  teaspoonful  baking  soda  dissolved  in  1  table- 
spoonful  hot  w^er;  put  in  tin  can  with  tight-fitting  lid 
and  boil  steadily  for  3  hours;  then  remove  lid  and  bake 
!/2  hour.  Albertine  Odell — "Brookland." 
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VIRGINIA  BATTER  BREAD. 

In  a  bowl  sift  1  cup  of  corn  meal,  1  tablespoonful  but- 
ter, 1  teaspoonful  salt  and  a  pinch  of  soda ;  pour  boiling 
water  over  all  and  stir  until  like  mush;  beat  in  2  eggs 
and  thin  with  1  cup  of  sweet  milk ;  pour  in  pudding  dish 
and  bake  */2  hour. 

Jennie  Darcey — "Mizpah." 
masonic  and  eastern  star  famous  parker  house  rolls. 

At  night,  into  2  quarts  of  flour  mix  3  tablespoonfuls  of 
lard,  and  salt  to  taste ;  make  a  hole  in  the  middle,  in  which 
put  1  pint  of  cold  boiled  milk,  3  tablespoonfuls  sugar,  1 
well-beaten  egg  and  1  cup  yeast.  To  make  the  yeast; 
Take  %  cake  yeast  dissolved  in  1  cup  cold  milk;  let  this 
stand  until  morning,  then  mix  into  dough.  Let  it  rise 
until  light,  then  roll  and  cut  thin  with  a  biscuit  cutter; 
spread  with  melted  butter  and  lop  over;  let  it  rise  again 
until  light, — about  2  hours ;  bake  in  a  quick  oven. 

Elizabeth  Bean — "Euth." 

Matron  of  Home. 

SWISS  ROLLS. 

One  pint  milk,  V2  CUP  sugar,  same  of  butter  or  lard, 
V2  cake  yeast  and  flour  enough  to  make  a  soft  dough, 
salt  to  taste ;  scald  the  milk  and  acid  all  ingredients  except 
flour  and  yeast,  which  add  when  cool;  pour  the  mixture 
into  the  flour,  but  do  not  stir ;  if  made  up  in  the  morning 
let  it  rise  until  noon,  then  mix  all  together  with  a  knife 
and  let  stand  until  2  hours  before  tea  time ;  roll  thin,  cut 
in  rounds,  butter  ^  and  fold  together.  Bake  in  a  quick 
oven.  Elizabeth  M.  Chenoweth — "Naomi." 

TEA  ROLLS. 

Two  quarts  sifted  flour,  1  cake  compressed  yeast  dis- 
solved in  lukewarm  milk,  a  heaping  teaspoonful  salt,  2 
tablespoonfuls  powdered  sugar,  2-3  cup  butter,  and  luke- 
warm milk  enough  to  make  a  moderately  stiff  dough ;  set 
to  rise  about  2  p.  m. ;  when  well  risen  make  into  rolls  and 
set  them  to  rise;  bake  20  to  30  minutes.  If  desired  for 
breakfast,  set  over  night  with  !/2  cake  yeast. 

Henrietta  Jaeger — "Brookland." 
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POPOVERS. 

Two  teacups  sweet  milk,  2  teacups  sifted  flour,  heaped 
a  little,  butter  size  of  walnut,  2  eggs,  1  tablespoonful 
sugar  and  a  little  salt;  bake  in  hot  gem  pans  filled  ^ 
full  for  20  minutes,  and  serve  immediately. 

Lulu  F.  Marshall — "Naomi." 

POPOVERS. 

One  pint  flour,  3  eggs,  */2  teaspoonf ul  salt,  1  pint  milk ; 
to  the  well-beaten  eggs  add  the  milk  and  salt,  after  which 
pour  slowly  into  the  flour;  mix  until  smooth,  then  beat 
vigorously  until  the  batter  is  full  of  bubbles ;  half  fill  hot 
greased  muffin  pans  and  bake  in  a  moderately  quick  oven 
about  25  minutes.    Serve  at  once. 

Jennie  Darcey — "Mizpah." 

muffins. 

One  pint  milk,  2  eggs,  1  tablespoonful  butter,  ^  tea- 
spoonful  sugar,  a  little  salt,  1  tablespoonful  yeast  powder ; 
enough  flour  to  make  dough  drop  from  spoon.  This  will 
make  one  dozen  good-sized  muffins. 

Amelia  Botsch. — "Esther." 

"english  corn  pone." 

Three  well-beaten  eggs,  1  pint  milk,  1  tablespoonful 
sugar,  y%  teaspoonful  salt,  1  cup  flour,  2  teaspoonfuls 
baking  powder  sifted  with  enough  corn  meal  to  make  a 
smooth  batter ;  melt  1  tablespoonful  butter  into  pan,  then 
pour  butter  in  batter;  when  this  is  mixed,  pour  in  hot 
pan  and  bake  in  hot  oven  15  or  20  minutes. 

Willie  E.  Gilbert — "Naomi." 

corn  bread. 

One  cup  corn  meal,  V2  CUP  white  flour,  2  eggs,  iy%  tea- 
spoonfuls  baking  powder,  3  tablespoonfuls  melted  butter, 
1  cup  milk,  salt ;  beat  eggs,  add  salt  and  butter,  then  milk , 
corn  meal  and  lastly  the  flour  to  which  the  baking  powder 
has  been  added.    Bake  V2  hour. 

Jessie  A.  Hover — "Bethlehem." 
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FAMOUS  SOUTHERN  CORN  BREAD. 

Beat  2  eggs  and  add  IV2  pints  of  sour  milk,  1  cup  of 
cold  boiled  rice,  1  teaspoonful  of  salt,  2  or  3  teaspoonfuls 
of  sugar,  1  ounce  of  melted  butter,  and  corn  meal  enough 
to  make  a  fairly  thick  batter;  dissolve  1  teaspoonful  of 
bread  soda  in  a  little  boiling  water,  pour  into  batter,  put 
in  hot  greased  pan,  and  bake  in  moderately  hot  oven. 
Serve  while  hot. 

Nannie  Hill — "Brookland." 

corn  muffins. 

Two  cups  corn  meal,  1  cup  flour,  2^2  teaspoonfuls  yeast 
powder,  2  eggs,  1  teaspoonful  sugar,  1  teaspoonful  salt; 
mix  with  milk. 

Eose  A.  Yost — "Euth." 
corn  cakes. 

One  cup  flour,  2  cups  corn  meal,  li/2  teaspoonfuls  baking 
powder,  1  egg,  1  teaspoonful  salt.  Sift  flower,  meal,  bak- 
ing powder,  and  salt  slowly.  Beat  egg  until  very  light 
and  add,  with  water,  to  flour  and  meal,  until  thin  as  de- 
sired. Bake  on  soapstone  griddle.  Serve  hot  and  well 
buttered.  Ada  James — "Electa." 

POTATO  MUFFINS. 

One  small  cup  mashed  potatoes,  1  egg,  V2  cup  sweet 
milk,  2  teaspoonfuls  baking  powder,  flour  enough  to  make 
as  stiff  as  biscuit  dough ;  fry  in  hot  fat  and  serve  hot. 

Elizabeth  G.  Schneider — "Euth." 

RICE  WAFFLES. 

Beat  together  2  eggs,  1  teaspoonful  salt,  mash  smoothly 
a  teacup  of  well-boiled  rice;  stir  to  this  until  melted  a 
tablespoonful  lard  and  add  alternately  a  cup  of  sweet 
milk  and  flour  to  make  a  batter,  rather  stiff;  rice  and 
flour  in  equal  quantities. 

Elizabeth  M.  Chenoweth — "Naomi." 

APPLE  FRITTERS. 

Make  a  batter  with  l1/^  cups  sweet  milk,  1  teaspoonful 
sugar,  2  eggs,  whites  and  yolks  beaten  separately,  li/2 
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teaspoonful  baking  powder  mixed  with  2  cups  flour;  chop 
some  good  tart  apples  and  mix  into  the  batter;  fry  in 
hot  lard.   Serve  with  pulverized  sugar. 

Minnie  A.  Jackson — "Areme." 

BEATEN  BISCUIT. 

Two  heaping  pints  flour,  1  heaping  tablespoonful  lard, 
1  heaping  teaspoonful  salt,  enough  milk  or  water  to  make 
a  very  stiff  dough ;  beat  until  perfectly  soft  or  light,  which 
will  take  from  20  to  25  minutes ;  roll  thin  and  cut ;  bake 
about  20  minutes. 

Mary  I.  Drake — "Brookland." 
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W.  R.  SH  ELTON 

DEALER  IN 

RANGES,   FURNACES  AND  STOVES 

No  Cooking  is  Satisfactory  if 
the  Range  is  out  of  Order 


TIN  ROOFING 

480  Mass.  Ave.  N.  W.  Washington,  D.  C. 


WILLIAM  LAWMAN 
GROCER  AND  BAKER 

Cor.  6th  and  A  Sts.  N.  E.       Washington,  D.  C. 

Special  Prices  to  Churches  and  Organizations 

SHORTHAND  and  TYPEWRITING 

We  teach  Pitman,  Graham,  Gregg, 
Barnes  and  the  Syllabic  systems.  75 
to  100  words  per  minute  in  150  hours 
guaranteed.  Positions  provided  for 
our  pupils.    Catalogue  free. 


STENOGRAPHIC  ACADEMY 

COLORADO  BUILDING 
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CAKES. 

GENERAL  DIRECTIONS. 

Eggs  beat  lighter  and  quicker  if  cold.  Baking  powder, 
soda  or  cream  of  tartar  should  be  thoroughly  sifted  with 
the  flour.  Butter  should  be  moderately  soft,  but  not 
melted.  Sugar  should  be  rolled  and  sifted.  Whites  and 
yolks  of  eggs  should  be  beaten  separately.  Stir  butter 
and  sugar  to  a  cream,  add  the  beaten  yolks,  the  milk,  the 
beaten  whites,  and  lastly  the  flour. 

WHITE  FRUIT  CAKE. 

Three-quarters  pound  butter,  1  pound  sugar,  whites  of 
8  eggs,  1  pound  flour,  2  tablespoonfuls  rose  water,  2  tea- 
spoonfuls  yeast  powder ;  cream  together  and  add  ^  pound 
citron,  y%  pound  grated  cocoanut,  !/2  pound  blanched 
almonds  cut  fine,  and  flour  well. 

Cornelia  Campbell — "Electa." 

fruit  cake  without  eggs. 

Two-thirds  cup  butter,  2  cups  sugar,  2  cups  raisins,  2 
cups  currants,  2  cups  sweet  milk,  2  teaspoonfuls  cream  of 
tartar,  1  teaspoonful  soda,  6  cups  flour,  1  nutmeg  grated,  1 
tablespoonful  each  of  cinnamon,  allspice  and  cloves,  y% 
pound  citron  (cut  small)  ;  mix  in  the  usual  manner;  bake 
slowly. 

Ada  James — "Electa." 
fruit  cake. 

One  and  one-half  pounds  sugar,  IV2  pounds  butter, 
cream  together;  15  eggs,  beaten  well,  added  to  sugar  and 
butter,  2  pounds  flour,  2  pounds  raisins,  2  pounds  cur- 
rants, 1  pound  almonds,  1  pound  figs  cut  fine,  1  or  2 
wine  glasses  brandy  as  preferred. 

Lillian  Carll — "Brookland." 

black  fruit  cake. 

Ten  eggs,  1  pound  butter,  1  pound  brown  sugar,  Wfe 
pounds  flour,  4  pounds  raisins,  4  pounds  currants,  % 
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pound  citron  cut  fine,  3  small  nutmegs  grated,  3  teaspoon- 
fuls ground  cloves,  1  tablespoonful  ground  cinnamon,  y% 
ounce  mace,  2  wine  glasses  brandy,  1  cup  molasses,  1 
ounce  rose  extract,  1  teaspoonful,  each  of  lemon  and 
vanilla;  brown  all  the  flour,  roll  the  fruit  in  half  of  it; 
bake  3  hours  more  or  less  according  to  oven ;  after  baking 
pour  over  it  y%  pint  wine  while  hot.  This  cake  will  keep 
a  year.  Lillian  Carll — "Brookland." 

poor  man's  fruit  cake. 

One  and  one-half  cups  brown  sugar,  2  cups  flour,  1  cup 
each  of  butter  and  chopped  raisins,  3  eggs,  3  tablespoon- 
fuls  sour  milk,  i/2  teaspoonful  soda,  V2  cup  blackberry 
jam.    This  is  excellent  as  well  as  economical. 

Antoinette  Gove — "Brookland." 

sponge  cake. 

Four  eggs,  IV2  cups  of  sugar,  3  tablespoonfuls  of  cold 
water,  2  teaspoonfuls  of  yeast  powder ;  bake  in  layers. 

Elizabeth  G.  Schneider — "Ruth." 

VELVET  SPONGE  CAKE. 

Two  eggs  beaten  light  ;  beat  in  1  cupful  of  granulated 
or  powdered  sugar,  %  cupful  of  sifted  flour,  next  V2  cup- 
ful of  flour  sifted  with  1  teaspoonful  of  baking  powder, 
and  lastly  ^2  (scant)  cupful  of  boiling  water  very  grad- 
ually; have  the  tin  buttered;  fill  and  bake  immediately 
in  a  well-heated  oven.  By  the  use  of  1  more  egg  any 
layer  cake  may  be  made  better  than  with  butter;  for  this, 
save  2  of  the  whites  for  frosting,  using  the  other  egg  and 
the  2  yolks  for  the  cake;  bake  in  layer  cake  tins;  whip 
the  whites  stiff,  and  stir  in  sugar;  spread  between  layers 
and  over  the  top. 

For  cocoanut  cake  sprinkle  cocoanut  over  the  frosting, 
between  the  layers  and  thickly  over  the  top  layer.  For 
chocolate,  grate  V2  teacupful  Baker's  chocolate  and  stir 
in  the  frosting  and  use  as  before. 

Almeria  S.  Williamson— "Naomi." 

hot  water  sponge  cake. 

Four  eggs,  yolks  and  whites  beaten  separately,  %  cup 
hot  water,  2  cups  sugar,  21/2  cups  flour,  2  teaspoonfuls 
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baking  powder:  beat  yolks,  add  sugar,  beaten  whites, 
water,  then  flour. 

Efite  Eobixsox — "Brooklaxd.4' 

ice  cream  cake. 

Whites  of  S  eggs.  1  cup  butter.  2  cups  sugar.  1  cup  milk, 
2  cups  sifted  flour.  2  teaspoonfuls  yeast  "powder.  1  cup 
corn  starch:  bake  in  jelly  tins. 

ICING. 

Whites  of  4  eggs.  3  cups  sugar:  pour  half  pint  boiling 
water  over  sugar,  boil  hard  until  clear  and  candied:  pour 
the  boiling  hot  sugar  over  the  eggs,  stirring  until  a  stiff 
cream:  add  a  teaspoonful  of  citric  acid.  VThen  cold 
spread  between  and  over  the  cakes. 

Sophia  Dauterich — "Ruth." 

ice  cream  cae^:. 

One  cup  butter.  2  cups  sugar.  S1^  cups  flour.  4  eggs. 
1  teaspoonful  soda.  2  cream  of  tartar.  1  cup  sweet  milk. 

Lulu  F.  [Marshall — "Naomi." 

CHOCOLATE  ICE  CREAM  CAELE. 

Two  cups  sugar.  ^2  cup  butter  (scant).  3  eggs,  yolks 
and  whites  beaten  separately.  2  cups  flour.  2  teaspoonfuls 
baking  powder,  ^•cup  cold  water.  ^  cup  boiling  water 
poured  over  small  cup  grated  chocolate :  bake  in  layers  or 
loaf  and  flavor  to  taste. 

ICIXG. 

Whites  of  2  eggs.  2  teacups  granulated  sugar,  water  to 
moisten:  boil  until  clear:  having  beaten  eggs  to  stiff  froth, 
pour  boiling  syrup  slowly  over  them:  l>eat  until  stiff 
enough  for  cake. 

Laura  A.  Ellis — "Bethlehem." 

CHOCOLATE  LATER  CAKE. 

Two  cups  sugar.  3 4  cup  butter.  5  eggs.  1  cup  milk.  3 
cups  flour.  1  heaping  teaspoonful  baking  powder :  bake  in 
4  layers. 
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TILLING. 

One-quarter  pound  chocolate  grated  in  1  cup  milk,  2 
cups  sugar,  butter  size  of  walnut  ;  boil  until  of  the  right 
consistency. 

Laura  A.  Harbaugh — "Naomi." 

CHOCOLATE  FUDGE  CAKE. 

Two  eggs,  2  cups  brown  sugar,  !/2  cup  butter,  1/2  cup 
chocolate  melted  in  %  cup  hot  water,  y<±  cup  sour  milk, 
y%  teaspoonful  soda  dissolved  in  the  milk,  1  generous  cup 
flour;  bake  in  large  pan;  slow  oven. 

ICING. 

One  cup  powdered  sugar,  1  teaspoonful  melted  butter, 
a  little  vanilla ;  moisten  with  water  to  right  consistency. 

Helex  E.  Barnard — "Mizpah." 

CENTURY  CHOCOLATE  CAKE. 

One  and  one-half  cups  sugar,  V£  cup  butter,  1/2  cake 
chocolate,  V2  cup  warm  water,  V2  cup  sour  cream  or  milk, 
yolks  of  4  eggs,  whites  of  2  eggs,  1  scant  teaspoonful  soda, 
2  cups  flour,  1/2  teaspoonful  vanilla :  cream  butter  and 
sugar  with  hands;  add  beaten  yolks;  dissolve  soda  in 
sour  cream,  and  dissolve  chocolate  in  the  warm  water; 
add  flour  and  whites  last ;  bake  in  2  long  tins  and  ice  with 
boiled  icing. 

Mary  I.  Drake — ^Brooklaxd." 

APPLE  CAKE. 

Pare  and  cut  in  pieces  V2  dozen  large  apples  and  put 
in  baking  pan ;  make  a  cake  dough  of  2  eggs,  2  small  cups 
flour,  1  scant  cup  milk,  1  cup  sugar,  1  teaspoonful  baking 
powder,  butter  size  of  an  egg.  flavoring  to  taste;  beat 
until  light,  pour  over  apples  and  bake.  Serve  with 
sauce.  Mixerva  Crawford — "Brooklaxd." 

APPLE  CAKE. 

One-half  cup  butter,  1  cup  brown  sugar,  IV2  cups  apple 
sauce,  2  eggs  well  beaten,  1  cup  raisins,  2  teaspoonfuls 
soda,  1  teaspoonful  cinnamon,  V£  teaspoonful  cloves,  y% 
teaspoonful  allspice,  3  cups  flour. 

Efeee  Robixsox — "Brooklaxd." 


54 


EASTERN  STAR  COOK  BOOK. 


PHONE  MAIN  2372 

Compliments  of 

F.  H.  KRAM  ER 

916  F 

THE  POPULAR  PRICED  FLORIST  OF  THE  CITY 
"  We  Grow  Our  Own  Flowers" 


AX  GEL  FOOD. 

Whites  of  9  eggs  well  beaten,  11/4  cups  sifted  granulated 
sugar,  1  cup  sifted  flour,  V2  teaspoonful  cream  of  tartar, 
pinch  of  salt  added  to  egg's  before  beating;  add  flour 
very  lightly;  bake  in  a  moderate  oven  35  to  50  minutes. 

Emma  Walters — "Esther." 
sunshine  cake. 

Beat  the  whites  of  11  eggs  as  stiff  as  possible,  add  IV2 
cups  granulated  sugar  and  the  yolks  of  6  eggs;  sift  1 
cup  of  flour  with  1  teaspoonful  of  cream  of  tartar  and 
add  to  the  eggs  and  sugar,  together  with  1  teaspoonful  of 
flavoring;  ice  the  bottom. 

Maud  Proctor — "Mizpah." 
spice  CAKE. 

Two  cups  of  sugar,  1  cup  of  butter,  1  cup  of  milk,  3 
cups  of  flour,  4  or  6  eggs,  2  teaspoonfuls  of  cinnamon,  1 
teaspoonful  of  cloves,  1  teaspoonful  of  allspice,  V2  tea- 
spoonful of  nutmeg,  2  teaspoonfuls  of  baking  powder; 
beat  yolks  and  whites  of  eggs  separately,  cream  sugar 
and  butter  together,  add  the  yolks,  then  2  cups  of  the  flour 
and  the  milk  in  which  the  spice  has  been  dissolved,  beat 
together  thoroughly,  then  add  the  last  cup  of  flour  sifted 
with  the  baking  powder,  lastly  the  whites  of  eggs. 

BOILED  ICING. 

Boil  1  cup  of  granulated  sugar  with  14  of  cup  of  water 
until  it  threads  from  the  spoon,  and  beat  white  of  1  egg 
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to  a  stiff  froth;  remove  syrup  from  stove  and  allow  it 
to  cool  a  little  and  add  it  slowly  to  the  froth,  and  stir 
until  it  is  well  mixed. 

Almeria  S.  Williamson — "Naomi." 

spice  CAKE. 

Two  eggs,  1/2  cup  butter,  1  cup  molasses,  1  cup  sugar, 
!/2  cup  sour  milk,  1  heaping  teaspoonful  each  of  cinna- 
mon and  nutmeg,  2  cups  flour. 

raisin  filling. 

Boil  l1/^  cups  sugar  and  %  cup  water  until  it  spins  a 
thread;  pour  it  on  the  whites  of  two  well-beaten  eggs; 
add  a  cup  of  chopped  raisins,  flavor  with  vanilla  and 
spread  between  the  layers. 

Adah  S.  Kimmel — "Martha." 

HASTY  JELLY  ROLL. 

Half  cup  flour  and  2  even  teaspoonfuls  of  baking 
powder  sifted  together ;  two  eggs  beaten  light,  and  added 
to  i/2  cup  of  sugar;  ^  teaspoonful  of  salt;  bake  in  a  long 
narrow  pan ;  while  hot,  spread  with  jelly  and  roll. 

Alice  B.  Curtis — "Naomi." 

jelly  cake. 

Two  eggs,  butter  size  of  an  egg,  ^  pound  pulverized 
sugar,  1  cup  milk,  2  cups  flour,  2  teaspoonfuls  yeast 
powder;  divide  into  3  equal  parts,  and  bake  in  shallow 
pans.    Flavor  to  taste. 

Amelia  Botsch — "Esther." 

plain  ginger  bread. 

One  cup  molasses,  4  tablespoonfuls  cold  water,  IV2 
cups  flour,  3  tablespoonfuls  butter,  1  egg,  1  teaspoonful 
ground  ginger,  1  teaspoonful  soda;  sift  all  dry  ingredi- 
ents into  a  bowl ;  mix  with  the  molasses,  water,  egg  and 
melted  butter;  turn  at  once  into  a  greased  pan  and  bake 
%  hour  in  moderate  oven. 

Laura  A.  Ellis — "Bethlehem." 
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Phone  Main  4367 

BEN    SC  H  W  A  RT  Z 
(Tailiir  anil  Srajttr 

Full  Dress  and  Tuxedo  Suits   for  Hire 
920  F  Street,  N.  W.  Washington,  D.  C. 

ROE  FULKERSON 

1223  F  Street,  Northwest 
OPTICIAN 

Eyes  Examined  Free 


C.  J.  JAMES 

Publisher  of  Programmes  for 
Columbia  and  Gayety  Theaters 

1103  9th  Street  N.  W. 

510  12th  Street  N.  W.  Phone  North  4319 

Floral  Designs  to  Order  Fine  Cut  Flowers 

ROBERT  BOWDLER 

Grower  of  Choice  Flowers 

Stand  :  469  Center  Market  Green  House  : 

B  Street  Wing  1723  Fla.  Ave.  N .  E. 

Phone  Connections 
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GINGER  BREAD. 

One-half  cup  molasses.  V2  cup  sugar,  1-3  cup  shorten- 
ing, IV2  cups  flour,  1/2  cup  sour  milk,  scant  teaspoonful 
soda,  1  teaspoonful  ginger.   Bake  in  shallow  pan. 

Alice  B.  Curtis — "Naomi." 

BLACKBERRY  CAKE. 

One  and  one-half  cups  sugar,  1  cup  butter,  3  eggs,  1 
•cup  buttermilk,  in  which  dissolve  1  teaspoonful  soda,  3 
cups  of  flour,  1  cup  blackberry  jam,  1  teaspoonful  each 
of  cloves,  cinnamon  and  nutmeg;  bake  in  layers  and  use 
chocolate  filling. 

Grace  C.  Bernhard — "Naomi." 
ribbon  cake. 

Two  cups  sugar,  3  eggs,  2-3  cup  butter,  1  cup  sweet 
milk,  3  cups  flour,  1  teaspoonful  soda  dissolved  in  the 
milk,  2  teaspoonfuls  cream  of  tartar  sifted  in  the  flour; 
flavor  to  taste.  Put  V2  of  the  mixture  in  2  oblong  tins  to 
bake;  to  the  remainder  add  1  tablespoonful  molasses,  1 
large  cup  raisins,  and  1  teaspoonful  of  each  spice,  also  2 
tablespoonfuls  of  flour;  bake  in  the  same  size  pan  as  the 
first,  put  together  while  warm  with  jelly  or  jam. 

Mary  G.  Hamill. 

devil  cake. 

One-half  cup  butter,  1  cup  sugar,  2  eggs,  V2  CUP  milk, 
2  cups  flour,  1  teaspoonful  baking  powder;  cream  the 
butter  and  sugar;  separate  whites  and  yolks;  *4  ca^e 
chocolate  grated,  V2  CUP  milk,  yolk  of  1  egg,  1  cup  sugar, 
mix  and  boil ;  when  cool  add  to  the  first  mixture  and  bake 
in  layers. 

FILLING, 

One-half  cup  butter,  2  cups  brown  sugar,  1  teaspoonful 
vanilla;  boil  until  it  hardens  when  put  in  water,  then 
beat  until  thick,  and  spread  between  layers;  use  boiled 
icing  for  the  top. 

May  Butherford — "Naomi." 
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COCOAXTT  CAKE. 

One  cup  cocoanut.  1  cup  butter.  2  cups  sugar.  3^2  cups 
flour.  1  cup  milk,  -i  eggs,  heaping  teaspoonful  baking 
powder:  make  2  loaves. 

Alice  B.  Curtis — "Naomi." 

MARSHMALT.QW  CAKE. 

Whites  of  S  eggs.  2  cups  sugar.  2^2  cups  flour.  2-3  cup 
butter.  2  teaspoonfuls  yeast  powder.  cup  milk:  bake-  in 
layers. 

ICING. 

Two  cups  sugar  with  enough  water  to  moisten.  V% 
pound  marshmallows.  whites  of  3  eggs:  after  sugar  and 
water  begin  to  boil,  add  marshmallows  and  boil  until  dis- 
solved: then  add  whites  of  eggs:  have  the  layers  cold, 
before  adding  the  icing. 

Grace  C.  Berxhard — "Naomi/' 

RAILROAD  CAKE. 

Two  cups  sugar.  1-o  cup  butter.  1  cup  sweet  milk.  3  eggs 
(whites  and  yolks  beaten  separately).  3  cups  flour  after 
having  been  sifted  four  times  with  3  teaspoonfuls  baking 
powder.  Emma  Walters — "Esther." 

SOUR-CREAM  CAKE. 

One  cup  sugar.  2  eggs.  2-3  cup  sour  cream.  1  1-3  cups 
flour,  to  teaspoonful  salt.  I1 2  teaspoonfuls  baking  pow- 
der. H  teaspoonful  cinnamon.  U  teaspoonful  mace:  break 
eggs  in  bowl,  add  cream  and  sugar  and  beat:  sift  flour, 
salt,  baking  powder,  cinnamon  and  mace  together  and  add 
to  first  mixture.    Bake  in  a  loaf. 

Laura  A.  Ellis — "Bethlehem." 

COEEEE  CAKE. 

Four  cups  flour.  2  teaspoonfuls  baking  powder.  3 4  cup 
butter.  1  cup  sugar.  1  cup  molasses.  1  teaspoonful  cloves. 
2  of  cinnamon.  1  cup  strong  coffee.  3  eggs.  2  cups  raisins 
seeded  and  cut  in  half,  and  2  ounces  citron:  sift  together 
the  flour  and  baking  powder:  cream  the  butter  and  sugar; 
add  the  molasses  and  spices,  a  cup  of  strong  coffee  and  the 
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eggs;  stir  in  the  flour  and  lastly  the  well-floured  fruit; 
bake  in  a  moderate  oven. 

Minnie  U.  Burton — "Areme." 

LEMON  CAKE. 

Two  cups  sugar,  1  cup  butter,  3  eggs,  3  cups  flour,  2 
teaspoonfuls  baking  powder. 

FILLING. 

One-half  cup  butter,  3  well-beaten  eggs,  2  cups  sugar, 
the  juice  and  grated  rind  of  2  lemons;  cook  until  it 
thickens.  Mary  I.  Drake — "Brookland." 

COFFEE  FROSTING  (FOR  LAYER  CAKE). 

One-quarter  cup  butter,  l1/^  cups  confectioner's  sugar, 
1  teaspoonful  extract  vanilla,  white  of  1  egg,  6  teaspoon- 
fuls black  coffee,  3  teaspoonfuls  cocoa;  cream  together 
and  spread  between  layers  of  cake. 

Cornelia  Campbell — "Electa." 

caramel  cake  filling. 

One  cup  maple  sugar,  1  cup  white  sugar,  y%  cup  water ; 
boil  until  ropy;  %  cup  butter,  cup  cream;  cook  until 
done.    Flavor  with  vanilla  or  any  preferred  extract. 

Helen  B.  Strait — -"Naomi." 
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STEINLE'S  500  East  Capitol  Street        Phone  Lincoln  109 

"Not  Better  Than  The  Best, 
But  Better  Than  The  Rest." 

STEINLE'S  Delicious  Ice  Cream 

Has  the  peculiar  smoothness,  creaminess,  richness  and  delicacy  of  flavor 
which  particular  people  so  dearly  love.    Parties,  Balls  and  En- 
tertainments served  promptly  and  on  short  notice. 

Cherry  Bisque  a  Specialty 


O.  J.  DeMOLL  &  CO. 

High  Grade  Pianos 
1231  G  Street,  N.  W.       Washington,  D.  C. 


Sole  Representative  for  VOSE  PIANOS 


EDW.  S.  SCHMID 

Emporium  of  Pets 

Singing  Birds,  Fine  Bred  Fowls,  Cages,  Pigeons, 
Goats,  Dogs,  Cats,  Pet  Animals,  Gold  Fish, 
Aquariums,  Dog  and  Bird  Foods,  Medicines, 
Incubators  and  Brooders,  Taxidermy  in  all 
its  Branches,  Etc. 

712  12th  St.  N.  W.       Washington,  D.  C. 


Send  for  My  Free  Book. 
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COOKIES,  SMALL  CAKES,  CRULLERS,  ETC. 

"With  weights  and  measures  just  and  true. 

Oven  of  even  heat, 
Well-buttered  tins  and  quiet  nerves, 
Success  will  be  complete." 

PLAIN  COOKIES. 

One  cup  sugar,  V2  nutmeg  grated,  y%  pint  of  milk,  y% 
cup  butter,  2  eggs,  1  teaspoonful  baking  powder ;  beat  the 
butter  to  a  cream;  add  the  sugar  and  beat  again;  beat 
the  eggs  until  light,  add  milk,  nutmeg,  baking  powder, 
and  flour  enough  to  roll.  Cut  and  bake  in  a  moderate 
oven  until  a  light  brown. 

Lena  S.  Phillips— "Ruth." 

OAT  MEAL  COOKIES. 

One  cup  butter,  1  cup  brown  sugar,  2  eggs,  y%  cup  of 
milk,  2  cups  flour,  2  cups  dry  oats,  1  cup  chopped  raisins, 
%  teaspoonful  soda,  yfa  teaspoonful  salt,  1  teaspoonful 
cinnamon.  Alice  B.  Curtis — "Naomi." 

SUGAR  WAFERS. 

One-half  cup  butter,  1  cup  granulated  sugar,  2  eggs 
well  beaten,  1/2  teaspoonful  soda,  1  teaspoonful  cream  of 
tartar;  flour  enough  to  roll  out,  but  not  too  stiff;  roll  as 
thin  as  possible;  bake  in  a  quick  oven.  This  recipe  has 
been  in  use  for  five  generations. 

Celia  Atchison — "Esther." 

peanut  drop  cakes. 

Two  cups  sugar,  1  cup  butter,  IV2  cups  sour  cream  (not 
too  thick),  1  teaspoonful  soda,  3  eggs  well  beaten,  vanilla, 
8  ounces  roasted  peanuts  chopped  fine;  stir  in  flour  until 
thick  enough  to  drop  well,  and  bake,  without  spreading 
too  much. 

Florence  M.  Viall — "Columbia,  Minn." 

"Naomi"  (Honorary). 

HERMITS. 

One  cup  butter,  IV2  cups  sugar,  1  cup  each  of  currants 
and  chopped  raisins,  2  eggs,  1  teaspoonful  each  of  cinna- 
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mon,  nutmeg  and  cloves,  a  scant  ^  teaspoonful  of  soda, 
flour  enough  to  roll ;  bake  like  cookies. 

Alice  B.  Curtis — "Naomi." 

NUT  COOKIES. 

Beat  2  eggs  lightly,  add  a  pinch  of  salt,  7  heaping  table- 
spoonfuls  of  sifted  flour,  V2  teaspoonful  baking  powder,  1 
cup  brown  sugar,  and  1  cup  chopped  walnuts;  add  sugar 
and  salt  to  the  eggs,  then  flour  and  baking  powder,  and 
nuts  last ;  do  not  roll,  but  drop  on  buttered  tins  and  bake 
until  brown.    This  will  make  50  to  60  cakes. 

Amelia  Botsch — "Esther." 

fruit  cookies. 

Two  cups  brown  sugar,  1  cup  butter,  1^2  cups  seeded 
raisins,  3  tablespoonfuls  sour  milk,  V2  teaspoonful  soda, 
1  tablespoonful  cinnamon,  1  small  nutmeg  grated,  2  eggs, 
3V2  cups  of  flour.  Drop  on  pan  and  bake  in  moderate 
oven. 

Carrie  L.  Kidd — "Bethlehem." 

GINGER  SNAPS. 

One  cup  molasses,  */2  cup  sugar,  1/2  cup  lard  or  butter, 
y2  cup  hot  water,  1  teaspoonful  ginger,  1  teaspoonful  soda, 
a  little  salt,  and  flour  to  roll  well. 

Annie  V.  Yeatman — "Naomi." 

MOLASSES  COOKIES. 

One  cup  sugar,  1  cup  molasses,  1  cup  shortening,  1  cup 
sour  cream,  1  teaspoonful  soda,  1  teaspoonful  cloves,  1 
teaspoonful  ginger,  a  little  salt,  flour  enough  to  roll. 

Laura  A.  Ellis — "Bethlehem." 

crullers. 

One  teacup  of  sugar,  2  eggs,  V/2  cups  of  milk,  1  tea- 
spoonful of  soda  or  baking  powder,  piece  of  butter  the 
size  of  an  egg;  roll  to  thickness  of  V2  inch;  cut  and  fry 
in  hot  lard  to  a  nice  brown. 

Elizabeth  G.  Schneider — "Ruth." 
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SNOW  BALL  DOUGHNUTS. 

One  cup  sugar,  6  tablespoonfuls  melted  butter,  2  eggs, 

1  cup  sweet  milk,  2  teaspoonfuls  cream  of  tartar,  1  tea- 
spoonful  soda,  a  little  nutmeg,  1  teaspoonful  salt;  mix 
middling  soft,  roll  and  cut  with  small  round  cutter ;  fry  in 
hot  lard;  have  a  small  bowl  with  fine  white  sugar,  roll 
each  doughnut  in  it  quickly  and  lay  carefully  on  plate. 

Lulu  Cunningham — "Electa." 

sugar  cakes. 

One  cup  sugar,  y%  cup  of  butter,  2  eggs,  ^2  cup  of  milk, 

2  teaspoonfuls  of  yeast  powder,  flavor  with  nutmeg;  flour 
to  make  it  roll  easy. 

Annie  V.  Yeatman — "Naomi." 

GINGER  MUFFINS. 

One  cup  New  Orleans  molasses,  !/2  CIVP  brown  sugar,  i/2 
cup  butter  and  drippings,  mixed  and  melted,  1  cup  sweet 
milk,  3  cups  flour,  1  dessert  spoonful  soda,  1  teaspoonful 
of  ginger,  teaspoonful  of  salt;  beat  thoroughly  and 
bake  in  muffin  tins. 

Susette  Piper — "Naomi." 

chocolate  small  cakes. 

One  pound  sugar,  3  eggs,  ^4  pound  butter,  pound 
Baker's  chocolate,  1  teaspoonful  of  yeast  powder,  flavor 
with  vanilla;  flour  enough  to  roll;  bake  on  floured  pans. 
Use  fancy  molds  in  cutting  the  cakes. 

Amelia  Botsch — "Esther." 

currant  cakes. 

Three  eggs  beaten  well,  1  cup  sugar,  y%  cup  butter,  1 
cup  milk,  1  cup  currants,  1  teaspoonful  cinnamon,  2  tea- 
spoonfuls baking  powder,  and  flour  enough  to  make  a  stiff 
batter.  Katherine  Glenn — "Bethlehem." 

CREAM  PUEFS. 

One  cup  of  water,  %  cup  butter,  *4  teaspoonful  salt, 
IV2  cups  flour,  5  eggs;  after  heating  water,  salt  and  butter 
to  the  boiling  point,  add  the  flour,  stirring  all  the  time, 
and  cook  5  minutes,  after  which  cool  somewhat,  then  add 
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the  eggs,  one  by  one,  beating  thoroughly  until  light  and 
smooth;  drop  by  the  spoonful  into  a  greased  pan  and 
bake  in  a  quick  oven  until  well  puffed  and  brown;  Cut 
a  hole  in  the  side  and  pour  in  the  cream;  sprinkle  with 
powdered  sugar. 

CREAM. 

One  pint  of  milk,  1  tablespoonful  corn  starch,  3  eggs, 
1/2  cup  sugar,  1  teaspoonful  butter,  1  teaspoonful  vanilla. 
When  the  milk  has  been  heated,  add  the  corn  starch,  sugar 
and  beaten  egg,  which  have  been  mixed  with  a  little  water, 
and  cook  until  it  thickens;  add  the  butter,  mix  well,  flavor 
and  cool.  Almeria  S.  Williamson — "Naomi." 


EASTERN  STAE  COOK  BOOK. 


PASTRY. 

LEMON  PIE. 

Bake  the  crust  first  and  fill  with  the  following :  One  cup 
water,  1  cup  sugar,  juice  of  1  lemon;  let  boil.  Dissolve 
2  tablespoonfuls  corn  starch  in  cold  water  and  add  to 
boiling  sugar  and  lemon,  stir  until  it  thickens,  set  aside 
to  cool;  to  this  mixture  add  1  tablespoonful  butter  and 
the  well-beaten  yolks  of  2  eggs.  Place  in  oven  and  bake 
until  egg  is  well  cooked.  Beat  the  whites  of  the  2  eggs 
to  a  froth,  add  1  tablespoonful  sugar  and  beat  again; 
cover  the  pie  with  the  meringue,  place  in  oven  and  brown. 

Emma  Bishop — "Naomi/5 

lemon  PIE. 

Two  lemons,  1  cup  sugar,  4  eggs,  1  cup  thick  cream; 
grate  the  rinds  of  the  lemons,  squeeze  out  the  juice,  add 
the  sugar  and  yolks  of  eggs  and  beat  to  a  cream;  add  the 
cream  and  bake  in  a  rich  under  crust ;  beat  the  whites  of 
eggs  stiff,  beating  in  8  teaspoonfuls  powdered  sugar: 
spread  on  top  of  the  pie  and  set  in  the  oven  to  brown. 

Minnie  U.  Burton — "Areme." 

CRANBERRY  AND  RAISIN  PIE. 

One  quart  cranberries,  !/2  cup  molasses,  1  cup  seeded 
raisins,  2  teaspoonfuls  corn  starch  mixed  with  coid  water, 
IV2  Clips  sugar,  14  teaspoon  salt,  IV2  cups  boiling  water; 
cut  the  berries  in  halves  and  the  raisins  in  small  pieces ; 
put  together  with  sugar,  molasses  and  water;  heat  to  the 
boiling  point;  add  the  corn  starch  and  cook  until  it 
slightly  thickens ;  pour  into  the  pie  tins,  which  have  been 
lined  with  paste;  bake  in  a  moderately  hot  oven  from  20 
to  30  minutes.    Cover  with  crust  if  desired. 

Sophia  C.  French — "Electa." 

raisin  PIE. 

One  cup  seeded  raisins,  1  cup  water,  boil  until  tender; 
add  1  cup  sugar,  butter  size  of  walnut,  1  tablespoonful 
vinegar,  and  yolk  of  1  egg ;  add  1  tablespoonful  corn  starch 
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or  flour  enough  to  make  like  cream  (thick).  Bake  in 
undercrust  with  strips  across  top,  tart  fashion. 

Florence  M.  Viall — "Columbia,  Minn." 

"Naomi"  (Honorary). 

CREAM  PIES. 

Warm  1  pint  milk ;  beat  together  1  cup  white  sugar,  ^ 
cup  flour  and  2  eggs ;  stir  this  into  the  milk,  when  nearly 
boiling ;  add  flavoring  and  pour  into  the  crust,  which 
should  be  baked;  make  a  meringue  of  the  whites  of  2 
eggs  and  3  tablespoonfuls  of  powdered  sugar.  Place  the 
pie  in  a  moderate  oven,  and  bake  a  golden  brown.  This 
makes  two  pies. 

Cornelia  Campbell — "Electa." 

chocolate  pie. 

One  cup  sweet  milk,  scant  cup  granulated  sugar  boiled 
together ;  when  very  hot  add  3  tablespoonfuls  grated  choc- 
olate and  stir  until  dissolved;  have  the  yolks  of  2  eggs 
beaten  light  and  3  level  tablespoonfuls  of  flour  mixed 
smooth  with  a  little  milk  or  water;  stir  these  ingredients 
together  and  gradually  beat  into  the  boiling  milk;  stir 
constantly  until  it  is  thick ;  when  cool,  add  a  teaspoonful 
of  vanilla  and  pour  into  a  crust  previously  baked;  beat 
the  whites  of  eggs  until  it  will  stand  alone,  then  add  3 
tablespoonfuls  granulated  sugar  and  beat  again;  pour 
over  the  pie ;  set  in  a  hot  oven  to  brown. 

Sophia  C.  French — "Electa." 

PEACH  CUSTARD  PIE. 

Line  a  deep  pie  plate  with  pie  crust;  peel  and  halve 
peaches  to  fill  the  crust ;  make  a  custard  of  2  eggs,  1  pint 
milk,  1  cup  sugar;  pour  over  peaches  and  sprinkle  with 
cinnamon;  place  in  oven  and  bake  until  custard  thickens. 

Emma  Bishop — "Naomi." 

sweet  potato  pie. 
One  pound  of  steamed  sweet  potatoes  finely  mashed,  2 
cups  sugar,  1  cup  cream,  ^  cup  butter,  3  well-beaten 
eggs;  flavor  with  lemon  or  nutmeg  and  bake  in  pastry 
shell. 

Gertrude  V.  Johnson — "Mizpah." 
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PUMPKIN  PIE. 

Two  eggs,  1  cup  sugar,  1  cup  stewed  pumpkin,  a  little 
cinnamon  and  ginger,  a  pinch  of  salt ;  beat  all  together  in 
a  pint  bowl,  fill  with  rich  milk ;  a  little  cream  added  im- 
proves the  pie.    Bake  in  a  deep  plate  lined  with  paste. 

Sadie  G.  Barntjm — "Brookland." 

MOCK  MINCE  PIE. 

One  cup  butter,  3  cups  cider,  1  cup  molasses,  11/2  cups 
sugar,  2  eggs,  1  cup  raisins,  6  soda  crackers,  1  cup  cur- 
rants, wine  glass  brandy,  1  teaspoonful  of  all  kinds  spice. 

Effie  Kobinson — "Brookland." 

mince  meat. 

Two  pounds  beef  chopped  fine  after  having  been 
cooked,  2  pounds  suet  chopped  fine,  4  pounds  raisins,  4 
pounds  apples,  8  oranges,  %  pound  citron,  all  chopped 
fine,  1  ounce  cinnamon,  1  ounce  allspice,  1  ounce  nutmeg, 
and  2  pounds  brown  sugar. 

Carrie  E.  Fuller — "Mizpah." 

"pie  crust." 

Eight  heaping  tablespoonfuls  of  sifted  flour,  4  table- 
spoonfuls  of  water,  2  tablespoonfuls  of  lard,  pinch  of  salt. 

Eose  A.  Yost— "Ruth." 
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E.  G.  SCHAFER 


Pumps  and  Pumping  Machinery,  Hydraulic  Rams,  Wind  Mills,  Tanks 
and  Towers,  Oil,  Gas  and  Gasoline  Engines. 
Repairing  Promptly  Attended  to 

Columbia  Pump  &  Well  Co. 

ARTESIAN  WELL  DRILLERS 
Test  Borings 

Telephone,  Main  1805 
514  12th  Street  N.  W.  Washington,  D.  C. 

GUDE  BROS.  CO. 
Florists  and  Floral  Decorators 

1214  F  Street  Northwest 

Telephone  M.  4278-9  Washington,  D.  C. 


G.    R.  BROWN 

DOCTOR  OF  DENTAL  SURGERY 

900  14TH  STREET  N.  W.  Phone  Main  2967 
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DESSERTS. 

PRUNE  PUDDING. 

One  pound  stewed  prunes,  whites  of  4  eggs,  1  cup 
sugar;  after  the  prunes  have  been  stewed,  drain  off  the 
juice,  remove  stones,  and  chop ;  beat  the  eggs  very  stiff  and 
add  sugar  gradually,  beating  all  the  time ;  stir  in  chopped 
prunes ;  bake  20  minues ;  serve  cold  with  whipped  cream, 
flavored. 

Julia  A.  McEntyre — "Ruth." 

GRAHAM  PUDDING. 

Two  and  one-half  cups  graham  flour,  1  cup  milk,  1  cup 
molasses,  1  cup  seeded  raisins,  2  small  teaspoonfuls  soda 
dissolved  in  a  little  of  the  milk;  then  beat  with  the  rest 
of  milk  and  molasses  a  pinch  of  salt  and  y%  teaspoonful 
ginger ;  steam  2  hours  and  serve  with  any  preferred  sauce. 

Caroline  M.  Hockemeyer — "Ruth." 

CHOCOLATE  PUDDING. 

One  pint  milk,  1  pint  bread  crumbs,  yolks  of  3  eggs,  5 
tablespoonfuls  grated  chocolate;  scald  milk,  add  bread 
crumbs  and  chocolate;  take  from  fire,  and  add  y%  cup 
sugar  and  the  beaten  yolks;  bake  in  pudding  dish  15 
minutes ;  make  a  meringue  of  whites  of  eggs  and  3  table- 
spoonfuls  sugar ;  spread  over  pudding  and  brown.  Serve 
cold  with  cream. 

Julia  A.  McEntyre — "Ruth." 

QUEEN  OF  PUDDINGS. 

One  quart  of  milk,  yolks  of  4  eggs,  _  1-3  cup  bread 
crumbs,  sugar  to  taste;  bake;  whip  white  of  4  eggs,  1 
tablespoonful  sugar,  and  flavor  with  lemon;  spread  jelly 
or  jam  over  pudding,  cover  with  the  meringue  and  brown 
lightly.    Serve  with  cream  when  cold. 

Mary  E.  Simpson — "Electa." 

DELICIOUS  BOILED  PUDDING. 

Two  cups  chopped  light  bread,  y%  cup  chopped  suet  (or 
%  piece  of  butter) ,  1/2  cup  molasses,  1  egg,  1  cup  raisins, 
1  cup  sweet  milk,  with  half  teaspoonful  of  soda,  y% 
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teaspoonful  powdered  cloves,  1  teaspoonful  cinnamon,  a 
pinch  of  mace  and  salt ;  mix  thoroughly,  and  boil  2  hours 
in  a  buttered  mold.    Serve  with  foamy  sauce. 

Mary  E.  Simpson — "Electa." 

DELICATE  PUDDING. 

One  and  one-half  cups  water,  %  cup  sugar,  pinch  of 
salt,  well  mixed  and  brought  to  a  boiling  point;  wet  3 
tablespoonfuls  corn  starch  in  a  little  cold  water,  and  stir 
into  boiling  syrup  and  cook  10  minutes;  beat  whites  of 
3  eggs  to  a  dry  froth  and  whip  the  boiling  mixture  into 
them;  return  to  fire  1  minute  to  set  the  eggs,  adding  y% 
cup  of  lemon  juice  and  a  little  of  the  grated  rind;  turn 
into  a  mold  that  has  been  wet  with  cold  water,  and  set 
away  until  ice-cold.  Serve  with  custard  made  of  the 
yolks  of  3  eggs. 

Mary  E.  Simpson — "Electa." 

BREAD  PUDDING. 

Three  eggs,  1  pint  milk,  1  cup  sugar,  1  tablespoonful 
butter,  1  cup  bread  crumbs ;  flavor  to  taste ;  bake  y<±  hour 
or  longer,  according  to  heat  of  oven. 

May  Rutherford — "Naomi." 

cabinet  pudding. 

Make  a  custard  of  3  eggs,  1  pint  milk,  1  tablespoonful 
sugar,  and  a  little  vanilla:  line  the  mold  with  fruit, 
raisins,  currants  and  citron,  which  has  been  soaked  in 
brandy;  fill  the  mold  1/9  full  of  bread,  pour  custard  on 
top,  steam  for  1  hour. 

Louise  Taylor — "Naomi." 

orange  pudding. 

Pare  and  slice  6  oranges,  pour  over  them  1  cup  of 
sugar ;  make  a  custard  of  1  pint  milk,  1  tablespoonful  corn 
starch,  and  yolks  of  3  eggs;  when  cooked,  pour  over 
oranges-;  beat  the  whites  of  eggs  with  1  teaspoonful  sugar 
and  spread  over  top.  Brown  in  oven  and  serve  cold. 

Grace  C.  Bernhard — "Naomi." 
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OLD  ENGLISH  BREAD  PUDDING. 

Take  2  quarts  of  stale  bread,  1  pound  of  raisins,  1 
pound  currants,  !/2  pound  citron,  4  eggs,  1  cup  sugar ;  soak 
bread  in  cold  water  for  15  minutes,  then  squeeze  dry;  mix 
the  eggs  with  the  bread,  then  sugar,  and  fruit,  after  being 
well  floured;  season  with  1  teaspoonful  of  cloves,  1  tea- 
spoonful  cinnamon,  1  teaspoonful  allspice ;  place  in  a  sack 
tied  securely;  put  sack  in  boiling  water  and  boil  for  3 
hours.  To  be  served  hot  with  sauce. 

SAUCE  FOR  OLD  ENGLISH  BREAD  PUDDING. 

Take  1  pound  of  pulverized  sugar,  2  cups  of  butter, 
cream  until  white.    Season  with  vanilla. 

Ida  V.  Faber — "Martha.'' 

PEACH  PUDDING. 

Fill  a  pudding  dish  with  peaches,  cooked  and  sweet- 
ened ;  pour  over  them  a  batter  made  of  1  pint  sweet  milk, 
4  eggs,  1  cup  sugar,  1  tablespoonful  butter,  a  little  salt,  1 
teaspoonful  baking  powder  and  2  cups  flour;  place  in 
oven  and  bake  until  a  rich  brown.    Serve  with  cream. 

Minnie  A.  Gibson — "Esther." 

PEACH  DUMPLING. 

A  Quick  Dessert. 

Peel  and  stew  with  a  good  quantity  of  syrup  1  quart  of 
halved  peaches,  or  use  a  quart  of  canned  fruit.  Do  not 
allow  them  to  be  mashed.  Cook,  or  bring  to  the  boiling 
point  if  canned,  in  a  rather  large  kettle  with  close-fitting 
cover.  Mix  1  pint  flour,  2  level  teaspoonfuls  yeast  powder, 
1  beaten  egg  and  a  scant  cup  milk ;  drop  this  like  dump- 
lings into  the  boiling  juice  over  the  fruit  ;  cover  closely 
and  steam  for  15  minutes  without  removing  cover.  Serve 
dumplings  and  fruit  together  with  or  without  sauce.  If 
done  as  directed,  they  will  be  light  as  a  feather. 

Louise  Bowdler — "Bethlehem.-' 

cranberry  puffs. 

One  pint  flour,  3  teaspoonfuls  baking  powder,  1  tea- 
spoonful salt,  3  teaspoonfuls  butter,  1  cup  milk,  1  or  2 
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eggs>  l1/^  cuPS  cranberries ;  mix  the  flour,  salt  and  baking 
powder  together ;  add  melted  butter,  the  well-beaten  eggs, 
and  milk  to  this,  and  then  add  the  cranberries,  which 
have  been  washed  and  dried  in  a  towel.    Partly  fill  the 

reased  cups  with  the  mixture  and  steam  30  minutes. 

erve  hot  with  vanilla  sauce. 

Harriet  Davis— "Bethlehem." 

sweet  potato  pudding. 

Pare  and  grate  2  raw  good-sized  sweet  potatoes,  beat 
3  eggs,  add  1  cup  sugar,  tiny  pinch  salt,  flavor  with  cinna- 
mon, or  any  preferred  flavor,  add  1  tablespoonful  flour 
mixed  with  a  little  milk,  put  in  potatoes  and  about  1 
quart  milk  to  make  very  thin,  then  bake. 

Ida  W.  Kendall — "Areme." 

BANANA  PUDDING. 

One  quart  strong  lemonade  well-sweetened,  juice  of  1 
orange,  whites  of  2  eggs  beaten  very  stiff,  2  bananas, 
pinch  of  salt;  heat  lemonade  to  scalding  point,  add  juice 
of  orange,  thicken  with  corn  starch  the  same  as  any  other 
corn  starch  pudding,  being  careful  not  to  get  too  stiff; 
when  corn  starch  is  thoroughly  cooked,  set  off  the  stove 
and  whip  in  whites  of  eggs ;  slice  in  the  bananas,  pour  in 
molds  and  set  to  chill  thoroughly.  Serve  with  cream 
and  sugar. 

Grace  W.  Carter — " Areme." 

ST.  JAMES  PUDDING. 

One  cup  molasses,  1  cup  milk,  1-3  cup  butter,  3  cups 
flour,  3  teaspoonfuls  baking  powder,  1/2  teaspoonful  salt, 
1  teaspoonful  cloves,  y%  teaspoonful  nutmeg,  2  teaspoon- 
fuls cinnamon,  2  cups  seeded  raisins ;  melt  the  butter  and 
add  to  molasses  and  milk;  sift  the  other  ingredients  to- 
gether and  add  to  butter  and  molasses;  turn  into  a  but- 
tered mold  and  steam  21/2  hours.  Serve  hot  with  hard 
or  soft  sauce. 

Sarah  Brown — "Brookland." 
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CHARLES  ~MCGEE 

DEALER  IN 

IMPORTED  AND  DOMESTIC 

GROCERIES 

Mich.  Ave.  and  Ninth  Street,  Brookland,  D.  C. 


Phone  me  your  orders 


For  Quality 


WEDDING  CAKES,  FANCY 
ICE   CREAMS    AND  ICES 

Family  Trade  a  Specialty 

815  TENTH  St.  N.  W.  Phone  Main  796 


LOUIS  HARTIG 

Builders  and  Coach  Hardware 

Cor.  7th  and  K  Streets  N.  W. 


Phone  Main  1428 


Washington,  D.  C. 
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LEMON  RICE  PUDDING. 

Boil  1  teacupful  rice  in  1  pint  water  until  dry;  add 
1  quart  new  milk  and  boil  until  it  thickens ;  add  the  yolks 
of  3  eggs  well-beaten,  6  tablespoonfuls  sugar,  the  rind 
of  1  lemon;  beat  together,  and  put  in  a  pudding-dish; 
beat  the  whites  to  a  stiff  froth;  add  6  tablespoonfuls  of 
sugar  and  the  juice  of  the  lemon;  spread  over  the  pud- 
ding, and  place  in  the  oven  to  brown. 

Minnie  A.  Jackson — "Brookland." 

TAPIOCA  CREAM. 

One  cup  cold  water,  4  tablespoonfuls  tapioca,  1  pint 
milk,  2  eggs,  4  tablespoonfuls  sugar,  1  teaspoonf ul  vanilla, 
a  little  salt ;  when  the  tapioca,  if  coarse,  has  been  soaked 
over  night,  or  if  fine  from  20  to  30  minutes  in  cold  water, 
put  it  in  the  upper  part  of  the  double  boiler,  together  with 
the  milk  and  sugar,  allowing  them  to  cook  for  1  hour, 
after  which  pour  this  hot  material  over  the  well-beaten 
yolks;  put  back  into  the  double  boiler  to  cook  for  2  or  3 
minutes,  after  which  add  the  salt  and  the  vanilla,  then 
fold  in  the  whites. 

Clara  I.  Hughes— "Ruth." 

LEMON  TAPIOCA  (WITHOUT  EGGS). 

One-half  cup  instantaneous  tapioca,  two  cups  granu- 
lated sugar,  3  lemons,  1  quart  water ;  put  tapioca  on  slow 
fire  with  1  pint  of  cold  water ;  when  hot  and  clear  add  1 
pint  boiling  water,  the  sugar,  and  rind  of  2  and  juice  of 
3  lemons;  boil  5  minutes.  Serve  cold  with  any  preferred 
sauce.  Louise  Bowdler — "Bethlehem." 

APPLE  TAPIOCA  PUDDING. 

To  !/2  teacup  of  tapioca  add  Wfe  pints  cold  water;  let 
stand  on  fire  till  cooked  clear ;  remove,  sweeten  and  flavor 
with  wine  and  nutmeg ;  pour  the  tapioca  into  a  deep  dish, 
in  which  have  been  placed  6  or  8  pared  and  cored  apples ; 
bake  until  apples  are  done.    Serve  with  cold  cream. 

Antoinette  Gove — "Bbookland." 

apple  dumplings. 
One  pint  buttermilk,  1  teaspoonful  soda,  2  eggs,  flour 
enough  to  make  a  batter  thicker  than  for  griddle  cakes; 
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pare,  core  and  quarter  fully  ripe  apples ;  butter  common- 
sized  teacups  and  drop  V2  tablespoonful  of  batter  into 
each;  place  quarters  of  apples  together  as  nicely  as  you 
can ;  place  in  the  cups  and  finish  by  dropping  a  spoonful 
of  the  batter  over  the  tops;  fill  as  many  cups  as  desired, 
place  in  steamer  and  steam  1  hour.  Serve  with  sauce 
to  suit  taste.    Apples  must  be  small. 

Ada  James — "Electa." 

baked  apples. 

Eight  large  apples ;  1  cupful  nutmeats,  walnut  or  hick- 
ory; 2  teaspoonfuls  sugar  to  each  apple;  chop  nutmeats 
fine;  add  to  sugar;  core  apples  and  fill  centers  with  nuts; 
bake  in  a  dripping  pan  not  close  together ;  add  3  drops  va- 
nilla to  each  apple ;  pour  cupful  boiling  water  in  pan,  and 
bake  in  a  quick  oven;  let  them  cool  just  a  little;  take  ap- 
ples up  carefully,  place  in  a  deep  glass  dish;  pour  juice 
left  in  pan  over  apples ;  whip  whites  of  2  eggs  with  3  table- 
spoonfuls  powdered  sugar,  add  a  few  drops  vanilla; 
garnish  the  apples  with  this  when  quite  cool,  and  add 
handful  of  preserved  cherries,  if  preferred. 

Katherine  Glenn — "Bethlehem." 

apple  pudding. 

Twelve  or  14  apples,  peeled,  cored,  and  sliced;  1  tea- 
spoonful  extract  of  nutmeg,  IV2  cupfuls  of  sugar;  line  an 
earthenware  pudding  mold  with  the  paste ;  pack  in  the 
apples,  sugar,  and  extract ;  wet  the  edges ;  cover  and  pinch 
the  edges  together  firmly ;  place  in  a  saucepan  half- full  of 
boiling  water. 

Carrie  E.  Fuller — "Mizpah." 

PLUM  PUDDING  (VERY  FINE)  . 

One  large  tablespoonful  butter,  2  eggs  well  beaten, 
2-3  cup  sugar,  citron  size  of  an  egg  cut  fine  and  floured, 
suet  size  of  an  egg  cut  fine  and  floured,  1  cup  raisins 
floured,  2  cups  flour,  1/2  cup  water;  mix  well,  put  in  tin 
pail,  put  cloth  over  the  top  to  make  lid  of  pail  tight,  then 
put  in  pot  of  hot  water  and  boil  3  hours. 

Annie  V.  Yeatman — "Naomi." 
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SUET  PUDDING. 

One  cup  suet  chopped  fine,  2  eggs,  1  cup  sugar,  1  cup 
milk,  2  cups  flour,  1  cup  raisins,  spice  if  desired,  1  tea- 
spoonful  baking  powder;  steam  or  boil  2  hours. 

May  Rutherford — "Naomi." 

fruit  pudding. 

Two  and  one-half  cups  flour,  1  teaspoonful  soda,  !/2 
teaspoonful  salt,  1/2  teaspoonful  cinnamon,  1/2  saltspoon- 
ful  nutmeg,  1  cup  chopped  suet,  1  cup  raisins  or  currants, 
1  cup  milk,  1  cup  molasses ;  sift  the  soda,  salt  and  spice 
into  the  flour,  mix  the  suet  and  add  the  raisins;  mix  the 
milk  with  the  molasses  and  stir  it  into  the  mixture ;  steam 
in  a  buttered  mold  3  hours.  Serve  with  foamy  or  any 
preferred  sauce. 

J  ENNIE  DARCEY — "MlZPAH." 
SNOW  CREAM. 

Beat  the  whites  of  4  eggs,  add  gradually  4  tablespoon- 
fuls  powdered  sugar,  beating  at  the  time;  add  1  table- 
spoonful  sherry  wine,  1  teaspoonful  vanilla;  stir  in 
carefully  1  pint  cream  whipped;  serve  in  small  glasses. 
This  will  serve  eight  persons. 

Elizabeth  G.  Schneider — "Kuth." 

SNOW  PUDDING, 

Pour  over  1/2  package  Cox's  gelatine  1  cupful  cold 
water  and  add  IV2  cupfuls  sugar;  when  soft,  add  1  cupful 
boiling  water  and  the  juice  of  1  lemon,  then  the  whites 
of  4  well-beaten  eggs:  beat  all  together  until  it  is  light 
and  frothy,  or  until  the  gelatine  will  not  settle  clear  in 
the  bottom  of  the  dish  after  standing  a  few  minutes ;  put 
it  in  a  glass  dish.  Serve  with  a  custard  made  of  1  pint 
milk,  the  yolks  of  4  eggs,  4  tablespoonfuls  sugar  and  the 
grated  rind  of  a  lemon ;  boil. 

Anna  L.  Jarrell — "Kuth." 

orange  sponge. 

One-half  box  of  plain  gelatine,  soak  in  1  cup  of  cold 
water  10  minutes ;  then  add  I  cup  of  boiling  water.  When 
dissolved  and  cool  add  1  cup  sugar,  juice  of  4  oranges 
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and  1  lemon ;  strain  and  place  where  cool  to  harden.  As 
soon  as  the  jelly  is  partly  formed,  add  the  whites  of  3 
eggs  beaten  stiff;  beat  the  whole  mixture  until  thick 
enough  to  place  in  a  mold.  With  the  yolks  make  a  custard 
to  pour  over  sponge  when  served. 

Mary  G.  Hamill— "Naomi." 

LEMON  BUTTER. 

Boil  together  1  cup  water,  \y%  cups  sugar,  2  lemons 
(juice  and  grated  rind)  ;  beat  3  eggs  very  light,  add  a 
teaspoonful  of  dissolved  corn  starch,  and  stir  into  the 
boiling  liquid ;  boil  a  few  minutes,  adding  a  lump  of  but- 
ter the  size  of  an  egg.  This  will  make  about  1  pint,  and 
will  keep,  in  a  very  cool  place,  for  10  days.  Good  for 
lunches.  Laura  A.  Harbaugh — "Naomi." 

RICE  CREAM. 

One-half  cup  of  rice  well-boiled  in  milk;  cool  and  add 
vanilla ;  whip  y%  pint  of  cream ;  when  very  stiff,  add  rice 
to  the  cream.    Serve  with  apricot  sauce. 

Louise  Taylor — "Naomi." 

cream  chan  tilly. 

Put  in  a  copper  boiler  the  yolks  of  3  eggs,  2  ounces 
sugar,  1  tablespoonful  flour,  y%  cup  milk,  and  mix 
together;  stir  the  mixture  over  a  slow  fire  until  it  boils; 
whip  the  whites  of  3  eggs,  add  vanilla  and  stir  very 
quickly.  Louise  Taylor — "Naomi." 

SPANISH  CREAM. 

One  quart  milk,  4  eggs,  V£  box  Knox's  gelatine;  pour 
y%  of  milk  over  gelatine  and  let  stand  for  20  minutes,  add 
remainder  of  milk,  then  yolks  of  eggs  and  12  tablespoon- 
fuls  sugar;  when  this  is  scalding  hot,  take  off  stove  and 
cool.  Beat  whites  of  eggs  with  4  teaspoonfuls  sugar, 
flavor  with  vanilla.    Serve  cold  with  cream. 

Grace  C.  Bernard — "Naomi." 

SPANISH  CREAM. 

One-half  box  of  gelatine,  1  quart  milk,  yolks  of  3  eggs, 
1  small  cup  sugar;  soak  the  gelatine  in  the  milk  for  an 
hour,  then  put  on  the  fire  and  stir  well  as  it  warms ;  beat 
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the  yolks  very  light  with  the  sugar,  add  to  the  scalding 
milk  and  heat  to  boiling  point,  stirring  all  the  time; 
strain  into  a  mold  and  flavor  with  vanilla. 

SAUCE. 

Beat  the  whites  of  the  eggs  to  a  stiff  froth,  3  table- 
spoonfuls  sugar,  flavor  with  vanilla. 

Hattie  R.  Hutchinson — "Martha." 

PEACH  FLOAT. 

Cut  and  sugar  enough  ripe  peaches  to  cover  well  the 
bottom  of  a  deep  glass  dish;  make  a  custard  and  thicken 
a  little  with  corn  starch ;  pour  it  over  the  peaches  at  once, 
so  they  will  not  turn.  Cover  with  whipped  cream,  when 
ready  to  serve. 

Lola  Julian — "Bethlehem." 

floating  island. 

Beat  very  light  the  whites  of  5  eggs;  beat  together  5 
tablespoonfuls  lemon  jelly  and  five  tablespoonfuls  sugar; 
when  well-mixed,  add  the  whites  of  eggs;  beat  all 
together ;  serve  with  custard  made  from  the  yolks. 

Lillie  M.  Hunt — "Mizpah." 

sponge  custards. 

Cut  spongs  cake  in  dice  and  half  fill  custard  cups;  melt 
a  little  raspberry  or  strawberry  jam  and  pour  about  a 
tablespoonful  on  each,  so  that  it  runs  in  between  the 
pieces  of  sponge  cake ;  make  a  custard  with  3  eggs,  a  pint 
of  milk,  8  lumps  sugar  and  a  few  drops  of  essence  of 
almonds;  nearly  fill  the  cups  while  hot.  Whip  some 
cream  and  drop  a  dessertspoonful  on  each  when  quite 
cold.  Margaret  A.  Parker — "Areme." 

STEAMED  CUSTARDS. 

Five  eggs,  1  quart  milk,  1/2  cup  sugar ;  mix  thoroughly, 
pour  into  cups ;  grate  nutmeg  on  top  of  each ;  set  in  pan 
of  water,  place  in  oven  and  bake  until  browned  and  set. 
Remove  immediately  and  serve  when  cold. 

Sarah  Brown — "Brookland." 


EASTERN  STAR  COOK  BOOK.  79 


ORDER 

"THE  VELVET  KIND" 

For  Your  Entertainment 


Pure  Ice  Cream 


Leave  Your  Order  Today 

Omohundro  &  Co. 
.  .  TAILORS  .  . 

818  F  Street 
Around  the  Corner  from  9th  St. 

Astoria  Pharmacy 

W.  ASHTON  EVANS,  PH.  G. 
Cor.  3d  and  G  Sts.,  N.  W.,     Wash.,  D.  C. 

Prescription  Specialist 

Nigrht  Bell  for  Emergency  Cases 
M-2235 

Telephone  Lincoln  1203 

L.  P.  STEUART 

Dealer  in 

Best  Grades  Wood 

Coal  and  Ice 

135  12th  Street  N.  E. 

Phone  Main  2602-M. 

F.  P.  HAYS 

High-Grade  Cigars 

and  Tobacco 

S.  E.  Cor.  10th  and  E  Sts.  N.  W. 

Established  1896           Phone  Lincoln  1093 

PHILIP  LEDERER 

CLEANING  AND  DYEING 
1241   H    Street  Northeast 

Phone  North  3756 

H.  L.  SLATER 
Fine  Groceries,  Meats 

and  Provisions 

Cor.  Randolph  Place  and  North 
Capitol  Street 
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WHIPPED  CREAM. 

One  and  one-half  pints  of  good  rich  cream  sweetened 
and  flavored  to  taste,  (one  teaspoonful  of  vanilla  is  suffi- 
cient) ;  whip  to  a  stiff  froth;  dissolve  %  ounce  of  best 
gelatine  in  a  small  teacup  of  hot  water  and  when  cold 
pour  into  the  cream;  stir  thoroughly.  Pour  into  molds 
and  set  on  ice,  or  in  a  very  cool  place. 

Helen  F.  Molster — "Brookland." 

VANILLA  ICE  CREAM. 

Three  pints  cream,  3  pints  milk,  21/2  cups  sugar,  and  3 
eggs ;  pour  milk  in  a  double  boiler  and  scald ;  thicken  to 
a  consistency  of  cream  by  adding  about  1  tablespoonful 
of  flour  mixed  with  a  little  milk;  to  this  add  the  sugar; 
when  cool  strain  and  add  the  cream  and  eggs,  which 
should  be  well-beaten ;  flavor  with  vanilla,  The  flour  and 
boiling  here  mentioned  will  produce  the  smooth  effect 
noticeable  in  the  best  of  ice  cream. 

Maud  Proctor — "Mizpah." 

strawberry  ice  cream. 

One  quart  strawberries  mashed  with  1  pound  pulverized 
sugar ;  scald  yolks  of  2  eggs  in  1  pint  milk ;  beat  whites 
of  3  eggs  to  stiff  froth ;  pour  in  freezer  1  quart  rich  cream, 
add  the  cold  custard,  then  the  beaten  whites  of  the  eggs 
and  last  the  crushed  strawberries  and  sugar ;  add  4  table- 
spoonfuls  sugar  and  freeze  at  once.  Let  stand  at  least 
1  hour  before  using  after  removing  the  dasher  and  pack- 
ing. Albertine  Odell — "Brookland." 

GRAPE  SHERBET. 

One  quart  grape  juice  sweetened  to  taste;  2  cups  orange 
juice  to  1  cup  sugar,  stirring  until  sugar  dissolves;  pour 
this  in  the  grape  juice  and  turn  into  the  freezer;  when 
nearly  frozen,  remove  dasher  and  add  the  white  of  an 
egg,  well-beaten,  with  2  teaspoonfuls  powdered  sugar. 
Beat  in  well  with  a  large  spoon  and  set  aside  to  ripen. 

Elizabeth  M.  Chenoweth — "Naomi." 
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PEACH  SHERBET. 

One  quart  can  peaches,  %  pound  sugar,  2  quarts  water ; 
boil  sugar  and  water  5  minutes;  take  from  fire  and  add 
peaches  after  they  have  been  mashed  through  a  fine  sieve ; 
to  this  add  the  juice  of  1  lemon  or  2  oranges,  and  freeze 
as  cream ;  beat  the  whites  of  2  eggs  with  2  tablespoonfuls 

Eowdered  sugar  to  a  stiff  froth;  when  the  sherbet  is 
rozen,  remove  the  dasher  and  stir  in  meringue  and 
repack.  Llllie  M.  Hunt — "Mizpah." 
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SAUCES. 

CARAMEL  SAUCE. 

Mix  2  level  tablespoonfuls  corn  starch  with  1  cup  gran- 
ulated sugar  and  put  into  granite  saucepan ;  moisten  with 
4  teaspoonfuls  cold  water;  let  heat  slowly  until  a  light 
brown  and  all  is  melted ;  add  all  at  once  1  cup  of  boiling 
water;  cook  3  or  4  minutes,  until  clear;  add  V2  teaspoon- 
ful  of  vanilla  or  maple  extract.    Serve  hot  or  cold. 

Sophia  Dauterich — "Ruthv? 

spice  SAUCE. 

One-half  pint  water.  1  cup  sugar,  small  teaspoonful 
corn  starch,  1  teaspoonful  each  of  extract  of  lemon  and 
cinnamon,  1  gill  wine;  boil  water,  add  corn  starch  (dis- 
solved in  a  little  cold  water),  and  the  sugar;  cook  15 
minutes,  then  strain.  When  ready  to  serve  add  extracts 
and  wine.  Bertha  Wood — "Naomi." 

"foamy  sauce." 

One  cup  sugar,  1  cup  boiling  milk,  juice  of  1  lemon; 
beat  the  whites  of  2  eggs  until  foamy,  but  not  dry;  add 
the  sugar;  beat  well  and  add  the  milk  and  lemon  juice. 

J exxie   Darcey  "MlZPAH." 

JELLY  sauce. 

Melt  1  ounce  of  sugar  and  2  tablespoonfuls  of  grape 
jelly  over  fire  in  V2  pi11*  of  boiling  water,  and  stir  into 
it  Y%  teaspoonful  of  corn  starch  dissolved  in  V2  cup 
of  cold  water;  let  come  to  a  boil  and  it  will  be  ready  for 
use.     Any  fruit  jelly  may  be  substituted  for  the  grape. 

Helex  F.  Molster — ^Brooklaxd." 
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Established  1877  Telephone  1032 

BUDD'S 

CONFECTIONERY  AND  CAFE 

510  Ninth  Street  N.  w.        Washington,  D.  C. 

Worch's   Piano  House 

1110  G  Street  Northwest 
♦ .  ami  • . 

Pianos  for  rent.    100  used  Pianos  at  bargain  prices 
Worch  Building 

Achille  E.  Burklin,  Prop.  Phone  Main  2022 

LERCH'S 

French  Dyeing  and  Cleaning 

826  Twelfth  Street  N.  W. 

Works,  1206-1208  Eye  Street  N.  W.  Washington,  D.  C. 
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JELLIES  AND  PEESEEVES. 

SPICED  GRAPES. 

Thoroughly  crush  the  grapes,  so  that  no  water  need  be 
added  and  boil ;  when  cool,  strain,  and  add  the  following : 
10  pounds  grapes,  8  pounds  sugar,  1  quart  vinegar,  4 
tablespoonfuls  of  ground  cloves  and  cinnamon;  simmer 
slowly  about  2  hours;  seal  in  Mason  jars.  An  excellent 
relish  for  cold  meats. 

Eebecca  Meiners — "Euth." 

cranberry  jelly. 

One  quart  cranberries,  1  pound  sugar,  ^  pint  water; 
wash  the  cranberries,  put  on  with  the  water  and  boil  10 
minutes ;  mash  and  squeeze  through  a  flannel  bag ;  return 
the  juice  to  the  kettle,  add  the  sugar;  boil  rapidly  and 
continuously  for  about  15  minutes,  or  until  it  jellies,  and 
turn  out  to  cool. 

Lena  S.  Phillips — "Euth." 

STEWED  CRANBERRIES. 

One  pound  white  sugar  and  %  pint  water  to  each  quart 
of  cranberries ;  boil  the  sugar  and  water,  add  cranberries 
and  cook  20  minutes;  mash  them  as  they  boil,  or  if  pre- 
ferred strain;  for  strained  jelly,  I  would  prefer  to  cook 
berries  and  water,  and  when  strained  add  1  cup  sugar 
to  each  cup  juice,  then  boil  10  minutes. 

Maria  L.  Willis — "Naomi." 

SPICED  JELLY. 

One-half  peck  apples,  3  pints  vinegar,  1*4  pints  water, 
1  ounce  stick  cinnamon,  y%  ounce  whole  cloves;  boil, 
drain  and  make  the  same  as  any  other  jelly. 

Mary  G.  Hamill — "Naomi." 

"strawberry  or  blackberry  jam." 
To  5  cleaned  and  measured  quarts  of  berries,  add  6 
pounds  of  sugar ;  put  berries  on  to  cook ;  after  they  begin 
to  boil,  keep  boiling  briskly  20  minutes;  add  sugar  and 
boil  briskly  20  minutes  longer,  stirring  all  the  time  to 
prevent  sticking. 

Annie  E.  Huggins — "Naomi." 
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QUINCE  HONEY. 

Five  large  quinces  grated,  5  pounds  sugar,  1  pint 
water ;  bring  the  water  and  sugar  to  a  boil,  add  quinces 
and  boil  15  minutes.    Put  in  jelly  glasses. 

Susette  Piper — "Naomi." 
apple  ginger. 

Select  tart,  tender  apples,  peel,  slice  in  little  pieces  and 
weigh  out  4  pounds;  put  in  the  preserving  kettle  with  1 
pint  of  water,  4  pounds  of  sugar,  1  ounce  of  green  ginger 
sliced  in  small  pieces,  the  juice  of  6  lemons  and  their 
yellow  rind  chopped  fine,  rejecting  every  particle  of  the 
Bitter  white;  cook  30  minutes  and  seal  while  hot. 

Sarah  McQueen — "Esther." 

sweet  pickled  cantelottpe. 

Cover  the  sliced  fruit  with  vinegar;  let  it  stand  over 
night;  use  2  quarts  of  same  vinegar  to  6  pounds  sugar, 
1  ounce  cinnamon,  1  ounce  cloves,  1  ounce  allspice,  (spices 
whole)  ;  when  boiling  add  the  fruit,  cook  about  2  hours 
or  until  clear.    This  is  for  6  canteloupes. 

Maria  L.  Willis — "Naomi." 

PEACH  PICKLE. 

One-quarter  peck  peaches,  V/2  pints  cider  vinegar,  l1/^ 
pounds  sugar,  54  ounce  ground  allspice,  a  little  cinnamon 
or  nutmeg,  %  ounce  cloves;  boil  peaches  until  tender; 
boil  syrup  until  it  ropes ;  pour  over  peaches  and  seal. 

Minerva  Crawford — "Brookland." 

string  beans  (how  to  can). 
One  peck  string  beans,  stem  and  wash;  boil  in  plenty 
of  water  and  1  cup  of  salt;  when  tender,  fill  jars  full  of 
beans  and  water  to  within  1  inch  from  top;  fill  jars  full 
of  scalding  vinegar  and  seal  at  once. 

Elizabeth  Bean— "Euth," 
Matron  of  Home. 
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TO  KEEP  WHOLE  TOMATOES. 

FOR  WINTER'S  USE. 

Fill  a  large  stone  crock  with  perfectly  ripe,  sound, 
impeded  tomatoes,  adding  a  few  cloves  and  a  sprinkling 
of  sugar  between  the  layers ;  cover  with  a  mixture  of  cold 
water  and  vinegar  half  and  half;  place  a  layer  of  thick, 
white  flannel  over  the  jar,  letting  it  fall  well  down  into  the 
vinegar;  tie  closely  with  a  cover  of  brown  paper;  even 
if  the  flannel  moulds,  tomatoes  put  up  in  this  way  are 
not  harmed  and  will  keep  all  winter. 

Elizabeth  Bean — "Ruth," 
Matron  of  Home. 
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CONFECTIONS. 

FUDGE. 

Cook  3  cups  sugar,  1  cup  milk  and  1  tablespoonful 
butter;  when  sugar  is  melted,  add  4  or  5  tablespoonfuls 
cocoa;  stir  and  boil  15  minutes;  take  from  fire:  add  1 
teaspoonful  vanilla;  stir  until  creamy:  pour  on  buttered 
plates:  cut  in  square-. 

Bertha  Wood — "Naomi." 
chocolate  caramels. 
Two  cups  molasses,  1  cup  brown  sugar.  1  cup  cream  or 
milk,  l/o  pound  chocolate  and  piece  of  butter  size  of  an 
egg:  beat  all  together;  boil  until  it  thickens  in  water: 
turn  into  large  flat  tins  well  buttered ;  when  nearly  cold, 
cut  into  small  squares. 

Bertha  Wood — "Naomi." 

chocolate  peanuts. 

Shell  fresh  roasted  peanuts;  place  in  a  pan;  pour  over 
them  melted  sweet  chocolate  and  drop  from  spoon  on 
greased  paper  to  cool :  chop  the  peanuts  if  desired. 

Mamie  A.  Harrison — "Mizpah." 

CHOCOLATE  CHIPS. 

First  make  a  candy  of  molasses  for  the  filling:  1  cup 
New  Orleans  molasses.  2-3  cup  sugar,  butter  the  size  of 
a  butternut,  flavor  with  vanilla :  boil  until  hard :  pull 
thin;  cut  in  small  pieces:  when  cold  dip  in  hot  chocolate, 
flavored  with  vanilla :  sweeten  if  preferred. 

Mamie  A.  Harrisox — "Mizpah." 

CHOCOLATE  PEPPERMINTS. 

Two  cups  of  granulated  sugar,  V2  cup  water:  place 
sugar  and  water  in  pan.  and  boil  hard  for  3  minutes :  do 
not  stir;  remove  from  fire:  add  1  teaspoonful  extract  of 
peppermint :  place  in  a  dish  of  cold  water  and  beat  until 
it  begins  to  be  creamy:  then  drop  from  a  spoon,  very  fast, 
upon  greased  paper;  when  cool.  dip.  a  few  at  a  time,  in 
melted  sweet  chocolate,  and  cool  again  upon  greased 
paper. 

Mamie  A.  Harrisox — ^Mizpah." 
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CREAMED  NUTS. 

Mix  one  pound  confectioners'  sugar,  white  of  1 
unbeaten  egg,  1  teaspoonful  vanilla  and  2  teaspoonfuls 
water  to  a  stiff  paste;  shape  in  little  balls  and  press 
between  halved  walnuts  or  other  nut  meats ;  stoned  dates 
or  large  raisins  may  be  filled  with  this  cream,  or  it  may 
be  mixed  with  chopped  nuts,  shaped  in  bars  and  cut  in 
squares. 

Bertha  Wood — "Naomi." 
nut  candy. 

Take  1  cupful  nut-meats,  2  cupfuls  sugar,  and  y%  cup- 
ful of  water;  boil  the  sugar  and  water  together  without 
stirring  until  thick  enough  to  spin  to  a  thread ;  flavor,  if 
desired;  then  set  in  cold  water;  stir  quickly  until  white, 
then  throw  in  the  nuts;  cocoanut  or  any  fruit  may  be 
used  in  place  of  nuts;  pour  into  flat  tins  and  cut  into 
squares.  Pearl  B.  Parsons — "Esther." 

NUT  CARAMELS. 

Three  cups  brown  sugar,  1  cup  milk,  ^  cup  butter,  ^4 
«ake  chocolate,  1  cup  chopped  nut  meats,  1  teaspoonful 
vanilla;  boil  sugar  and  milk  to  a  syrup,  add  butter  and 
chocolate,  and  when  it  will  form  a  firm  ball  when  dropped 
in  water,  remove  from  fire;  add  the  vanilla  and  nut 
meats;  pour  into  buttered  pans;  mark  in  squares. 

Mamie  A.  Harrison — "Mizpah." 

FINE  NUT  CANDY. 

Twelve  tablespoonf uls  sugar,  8  tablespoonfuls  water, 
4  tablespoonfuls  vinegar;  test  in  cold  water;  when  thick, 
remove  from  fire,  quickly  stir  in  the  following:  1  pint 
of  either  English  walnuts  or  peanuts,  1  teaspoonful  of 
vanilla  and  1  tablespoonful  butter;  pour  into  buttered 
tins.  Minnie  A.  Jackson — "Areme." 

snow  DRIFT. 

Two  cups  brown  sugar,  %  cup  water,  the  whites  of 
2  eggs,  a  teaspoonful  vanilla,  and  *4  pound  of  nut 
kernels;  put  the  2  cups  of  sugar  in  a  pan,  add  y%  cup 
water,  and  let  boil  until  a  few  drops  will  harden  in  cold 
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water;  beat  the  whites  of  2  eggs  very  stiff;  pour  syrup 
slowly  into  the  whites  of  the  eggs;  stir  continually  until 
it  appears  to  harden  enough  to  drop  in  lumps  from  spoon ; 
add  vanilla  before  pouring  into  eggs ;  just  before  putting 
on  buttered  plates  stir  in  *4  pound  nut  kernels. 

Jennie  Kenney— "Naomi." 

cocoantjt  drops. 

To  a  grated  cocoanut  add  ^  its  weight  in  sugar  and 
the  white  of  an  egg  beaten  to  a  froth ;  drop  the  mixture 
in  small  cakes  on  a  buttered  paper,  and  sift  sugar  over 
them;  bake  15  minutes  in  a  slow  oven. 

Lola  Julian — "Bethlehem." 

cocoanut  creams. 

Two  cups  of  fine  granulated  sugar,  !/2  cup  water;  boil 
hard  for  3  minutes;  remove  from  fire  and  add  1  tea- 
spoonful  of  lemon  extract  and  a  small  cup  of  shredded 
cocoanut ;  beat  all  to  a  soft  cream ;  roll  into  balls  and  cool 
upon  buttered  plates;  when  cool  dip  in  sweet  chocolate, 
previously  melted  over  steam;  lift  out  with  a  fork  and 
cool  upon  greased  paper;  set  in  a  cool  place  to  harden. 

Mamie  A.  Harrison — "Mizpah." 

STUFFED  PRUNES. 

Soak  large  prunes  in  cold  water  until  soft  enough  to 
pit ;  slit  with  knife  on  one  side ;  remove  pit  and  fill  each 
prune  with  1/2  date,  chopped  walnut  meat  and 
teaspoonful  powdered  sugar;  press  into  shape,  roll  in 
granulated  sugar  and  put  away  a  week  to  ripen. 

Elizabeth  McAleer — "Ruth." 

pop  CORN. 

To  2  cups  sugar  add  1  cup  vinegar,  a  little  piece  of 
butter  and  boil  until  it  hardens  in  cold  water ;  add  a  little 
vanilla  and  pour  over  the  ready  popped  corn  (about  7 
medium-sized  ears) ;  stir  well  and  pour  into  a  square, 
greased  pan;  mash  with  a  potato  masher  and  cut  into 
blocks. 

Lulu  Cunningham — "Electa." 
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PEANUT  BRITTLE. 

Two  pounds  granulated  sugar,  2  quarts  peanuts  shelled, 
rolled  and  heated;  melt  the  sugar  gradually,  stirring  all 
the  time,  and  when  thoroughly  melted  add  the  heated 
nuts  and  a  pinch  of  soda,  taking  off  immediately;  pour 
on  marble,  or  greased  pans,  as  thin  as  possible,  and  let 
stand  until  cold. 

Lillie  M.  Hunt — "Mizpah." 

BUTTER  SCOTCH. 

Two  cupfuls  sugar.  2  cupfuls  dark  molasses,  1  cupful 
cold  butter,  grated  rind  of  ^4  lemon;  boil  over  a  slow 
fire  until  it  hardens  when  dropped  in  cold  water;  pour 
thinly  into  tins  well  buttered,  and  mark  into  inch  squares, 
before  it  cools. 

Gertrude  V.  Johnson — "Mizpah." 
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BEVERAGES. 

An  important  desideratum  in  the  preparation  of  a  good 
cup  of  coffee  or  tea  is  the  water,  which  should  never  boil 
more  than  1  or  2  minutes,  and  water  that  has  boiled  more 
than  once  should  never  be  used. 

COFFEE. 

One  for  the  pot  and  a  heaping  tablespoonful  of  ground 
coffee  for  each  person  is  the  usual  allowance;  mix  well, 
either  with  a  part  or  the  whole  of  an  egg,  and  enough 
cold  water  to  thoroughly  moisten ;  place  in  a  well-scalded 
coffee  boiler,  pour  in  l/£  the  quantity  of  boiling  water 
needed,  allowing  1  pint  less  of  water  than  there  are  table- 
spoonfuls  of  coffee;  roll  a  cloth  tightly  to  stop  up  the  nose 
or  spout,  thus  keeping  in  all  the  coffee  flavor;  boil  rather 
fast  5  minutes,  stirring  down  from  the  sides  and  top  as 
it  boils  up,  then  place  on  back  of  stove  where  it  should 
simmer  for  a  few  minutes  longer;  when  ready  to  serve 
add  the  remainder  of  the  boiling  water. 

Lulu  F.  Marshall — "Naomi." 

tea. 

Water  for  tea  should  be  freshly  heated  and  just  boil- 
ing; teas  are  of  different  strength,  but  a  safe  rule  is  1 
teaspoonfuls  dry  tea  to  V2  pint  boiling  water;  scald  the 
teapot,  put  in  dry  tea  and  cover  for  1  minute;  add  boil- 
ing water,  cover  closely,  let  stand  3  to  6  minutes  and 
strain  off  into  second  hot  pot. 

Bertha  Wood — "Naomi." 

grape  juice. 

Use  Concord  grapes :  cover  grapes  with  cold  water,  and 
cook  until  they  have  boiled  hard  5  minutes;  strain 
through  a  colander,  and  then  through  a  cheese  cloth  bag ; 
add  1  pound  sugar  to  each  gallon  juice;  boil  5  minutes 
longer.  Elizabeth  Beresford — "Electa." 

grape  juice. 

Ten  pounds  grapes.  2  quarts  water,  2  pounds  sugar; 
boil  grapes  10  minutes,  strain  and  add  sugar ;  let  it  come 
to  a  boil  and  bottle  in  patent  bottles. 

Flora  E.  Campbell — "Martha.55 
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FRUIT  PUNCH. 

Two  dozen  oranges,  2  pounds  sugar,  1  dozen  lemons,  1 
pint  boiling  water,  1  can  pineapple  chunks,  2  to  3  pint 
bottles  ginger  ale,  1  large  bottle  Marischino  cherries; 
extract  juice  from  lemons;  pare  oranges  closely  and  cut 
small  pieces  of  the  finer  from  between  partitions  to  give 
substance  to  mixture;  extract  juice  from  remainder  with 
potato  ricer;  pass  pineapple  through  meat  grinder;  mix 
and  pour  boiling  water  over  to  assimilate;  reduce  sugar 
to  syrup  and  add;  when  cool  add  the  cherries;  reduce  to 
taste  with  ice  water  and  immediately  before  serving  add 
2  or  3  pint  bottles  ginger  ale;  any  desired  fruits  or  pre- 
served ginger  passed  through  grinder  may  be  added ;  this 
should  serve  from  30  to  40  guests. 

Helen  B.  Strait — "Naomi." 

DANDELION  TONIC. 

This  proves  both  acceptable  and  wholesome  at  any  time 
of  the  year,  and  the  woman  who  lives  where  she  may 
have  them  for  the  picking  will  do  well  to  put  up  a  supply 
for  family  use;  very  valuable  to  those  having  liver  com- 
plaints. An  excellent  rule  calls  for  4  quarts  dandelion 
flowers,  1  gallon  boiling  water,  1  lemon,  3  oranges,  3 
pounds  sugar  and  3  tablespoonfuls  yeast;  put  the  blos- 
soms in  a  jar,  pour  the  boiling  water  over  them  and  let 
stand  a  day;  take  the  juice  and  grated  yellow  rind  of 
oranges  and  lemon  and  simmer  with  the  liquid  and  blos- 
soms for  15  minutes,  strain,  pour  over  the  sugar,  and  let 
stand  until  luke  warm;  add  the  yeast  and  set  aside,  cov- 
ered, for  8  or  10  days;  strain  into  jug,  cork  tight  and 
set  in  dark  closet  to  age. 

Rebecca  Meiners — "Ruth." 
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LUNCHEON  IDEAS. 

SALTED  ALMONDS. 

Shell  and  blanch  the  required  amount  of  almonds;  for 
every  y%  pound  allow  3  tablespoonfuls  of  best  olive  oil; 
heat  the  blazer  to  blue  heat  and  put  in  almonds;  stir 
gently  until  all  are  equally  brown ;  take  from  blazer  and 
place  upon  absorbent  paper;  when  paper  has  absorbed 
all  excess  of  oil,  sprinkle  with  fine  dairy  salt;  serve  cold. 

Eebecca  Meiners — "Kuth." 

stuffed  eggs. 

Two  hard-boiled  eggs,  2  tablespoonfuls  cooked  meat,  ^4 
teaspoonful  salt,  a  little  cayenne  pepper  and  butter  to 
moisten ;  remove  shells  from  eggs  and  cut  in  half  length- 
wise; take  the  yolks  from  the  white,  mash  until  smooth, 
add  salt,  pepper  and  meat,  mixing  thoroughly;  mold  in 
the  palm  of  the  hand  and  shape  into  a  ball  with  fingers; 
place  in  the  white  part  of  the  eggs.  Serve  as  a  salad  on 
lettuce.  Clara  I.  Hughes — "Kuth." 

BAKED  EGGS. 

Break  some  eggs  into  a  dish,  without  injuring  or 
crowding  them;  drop  on  them  some  warm  butter,  and 
strew  on  lightly  crumbs  of  bread;  place  in  oven  until 
whites  are  set. 

Martha  Harper — "Martha." 
egg  timbales. 

Beat  4  eggs  slightly ;  mix  with  1  cup  milk  or  veal  stock ; 
season  with  salt  and  pepper;  add  2  cups  chopped  ham; 
place  in  custard  cups  and  bake  in  a  pan  of  water  until 
firm.  Emilie  Hellriegel — "Martha." 

OYSTER  OMELET. 

Add  to  !/2  cup  of  cream  six  eggs  beaten  very  light, 
season  with  pepper  and  salt,  and  pour  into  a  frying  pan 
with  a  tablespoonful  butter;  drop  in  a  dozen  large  oysters 
cut  in  halves  or  chopped  fine  with  parsley  and  fry  until 
a  light  brown.    Double  over,  and  serve  immediately. 

Lulu  F.  Marshall— "Naomi." 
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OMELET  WITH   CREAM  PEAS. 

Beat  the  yolks  of  3  eggs  until  thick,  add  V±  teaspoon- 
fiil  salt,  a  few  grains  of  pepper  and  3  tablespoonfuls  of 
hot  water :  fold  in  the  whites  of  the  eggs  beaten  stiff,  and 
cook  the  mixture  in  a  hot  buttered  omelet  pan  until 
brown  underneath:  finish  cooking  on  the  center  grate 
of  the  oven,  removing  it  when  firm  to  the  touch :  fold  and 
turn  carefully  on  a  hot  platter :  serve  with  a  cup  of  white 
sauce  poured  around,  to  which  has  been  added  %  cup  of 
cooked  peas. 

Mixxle  U.  Bueto>~ — "Arexe." 

CHICETLX.  XUT  AXD  MUSHROOM  SAXDWICHES. 

Mince  the  white  meat  of  a  roast  chicken  and  mix  with 
can  French  mushrooms  chopped  fine  and  ^  cupful 
chopped  English  walnuts:  season  to  taste  with  pepper 
and  salt  and  moisten  with  melted  butter :  put  the  mixture 
between  thin  slices  of  bread. 

Adah  S.  Kimmel — "Maetha." 

ENGLISH  CELERY  SAXDWICHES. 

Chop  fine  1  cup  celery.  6  stoned  olives  (if  liked),  and 
V2  cup  English  walnuts :  moisten  with  mayonnaise  dress- 
ing to  a  paste:  spread  on  thin  slices  of  buttered  bread: 
leave  in  a  cold  place  until  ready  to  serve. 

Louise  B  j wd lee — "Bethlehem." 

Cut  ripe  tomatoes  in  two,  removing  most  of  the  pulp : 
take  enough  crab  meat  to  fill  tomatoes,  adding  a  little  of 
the  tomato,  season  with  Worcestershire  sauce,  salt  and 
pepper :  fill  tomatoes  full,  putting  fine  bread  crumbs  with 
generous  pieces  of  butter  on  top ;  bake  about  ^  hour. 

Ceiaa  Atchisob — "Esther.*3 

cheese  cakes. 
Line  pattypans  with  a  rich  pie  crust  rolled  thin:  for 
6.  take  1  egg  well-beaten.  %  cup  grated  cheese,  about  y% 
cup  milk,  salt  and  pepper:  fill  cases  and  bake  about  20 
minutes:  serve  hot.  The  cases  may  be  made  and  baked 
before,  if  wished. 

Celia  Atchison* — "Esther." 
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CHEESE  BALLS. 

For  left-over  cheese,  %  cup  grated  cheese,  whites  of  2 
eggs,  a  dash  of  pepper,  cracker  crumbs  enough  to  thicken 
and  roll  in  balls ;  fry  in  hot  lard. 

Helen  E.  Barnard — "Mizpah." 
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